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August 1 

PL Art of Fireworks Fest 
Held in the city of Tondabayashi in Osaka, thisis one of 
fireworks displays in the world, featuring over 106,000 shells. 


4 
Wagashi of the Month 7KÆ8 Mizu yókan 


Softer than regular удвал (a thick 
jelly-like sweet made from red 


DI bean paste, agar, and sugar), mizu 7 
ні a 
Nagaoka Fireworks Festival gpa 4 8 


ita popular treat during the 
humid heat of Japan's summers. 


Held in Nagaoka in Niigata Prefecture, this is considered among 
the best fireworks festivals in Japan. It ixi twonights and 

features sanjakudama, which are huge shells ізім roughly - 
three feet in diameter. August 2-7 


August 16 - БЫС га Aomori Nebuta Festival 
Miyazu Toro Nagashi Fireworks Festival 9 © FARSER) 
И XS М ыҚ» 2t R 


Held in Miyazu Bay in Kyoto Prefecture, this асы” 
biggest ror nagashi (floating lantern) events in Japan. Around 
10,000 glowing paper lanterns are set afloat into the bay as a way 
of guiding the spirits of ancestors back to the other world at the 
end of the Obon season. This is followed by а fireworks display. 


Augu 
Yosakoi Festival 
жасат) 

Held in Kochi Prefecture on 
the island of Shikoku, the 
Yosakoi Festival began in 1954 
asa way of stimulating the local 
economy and has grown into 
one of Japan's largest festivals. 
It begins with a fireworks 
display and features thousands 


e = 
< 


Held in the city of Aomori, this is 


August 13-16 Obon BH 

One of the most important celebrations of the 
year for many Japanese. It is said that the spirits 
of those who have passed on come back to the 
world of the living during this time, and as 
such, this is a time for people to pay respects to 


their ancestors and return to their ancestral homes to spend time 


with family and clean their ancestors’ graves. Perhaps one of the 
more interesting customs involves displaying symbolic animals 
made from cucumber or eggplant—with wooden chopsticks 
for legs—to ferry ancestors to and from the realm of the dead. 


the largest of the nebuta festivals 
and one of the three largest 
festivals in the Tohoku region. 
The highlight of the festival is the 
daily parade of enormous lantern 
floats, often referred to as nebuta. 
Incorporating vivid imagery 
based on historical and mythical 
figures, these can take up to a 
year to design and create and can 
weigh up to four tons. The floats 
are accompanied by taiko drums, 


of dancers as over 100 groups 
offer their interpretations of 
“Yosakoi Naruko Odori Uta,” 
which is based on a local folk 
song called “Yosakoi Bus 


The cucumbers are said to be horses, to bring them quickly, and 


2 musicians, and teams of dancers. 
the eggplants cows, to take them back slowly. Exact dates for the % 


Obon season can vary significantly by region. 


August 16 богап Okuri-bi AUK 
Perhaps the most famous ritual marking the end of the 
Obon season in Japan; it involves lighting giant bonfires 

on five mountains (gozan) around the city of Kyoto. These 
fires, called okuribi (send-off fires), signify the return of the 
spirits of the dead, who are said to visit the world of the 
living during the Obon season, back to the spirit world. The 
fires take the form of different shapes, such as a boat and 

å torti gite; but pethaps the most famous is the Damanê 
fire, which takes the form of the kanji 
character A, which means “grand” and 
is composed of three kanji “strokes,” 
measuring 80 meters, 160 meters, and 
120 meters each. 


August 26- 
Yoshida 
Fire Festival 


е: РЧ 


Held in Fujiyoshida City, 
at the base of Mt. Fuji in 
Yamanashi Prefecture, 
this is one of Japan’s 

three major fire festivals 
and marks the end of Mt. 
Fuji’s climbing season. 
During the festival the 
city becomes a “sea of fire” 
thanks to huge torches and 
bonfires. 
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August 31-September 2 
Okinawa All-Island Eisa Matsuri 


;HREI(I)—EOU 


Held in the city of Okinawa, this hugely 
popular festival marks the end the Obon 
season in Okinawa. This is the largest 
festival of its kind and features youths from 
across the Okinawan islands performing 
the region’s traditional folk dance, Eisa. 
The festivities come to a climax on the final 


Wagashi of then Month 4/\=¢ Ohagi 


Consisting of balls of mochi (glutinous 
rice) and regular rice (or sometimes just 
mochi) coated іп azuki (read bean paste), 


September 1 


The 210th Day, these sweets are used as an offering i 

gina 
=8+8 NiHyaku Töka ritual for the Autumn Equinox. It is said 
Traditionally this day marks the start of the typhoon that it got its name from its resemblance 
season. The day gets its name because it occurs 210 to the Japanese bush clover flower (hagi), 
days after Risshun, which marked the start of spring in which blooms in the fall. 


the old calendar and corresponds to early February. 


September 9‏ » وروپ یی 

September 8-9 Н Chrysanthemum Festival 

Setomono Festival & Fireworks BORA chaysnosekku 

HP MR) One of the five sekku seasonal festivals of Chinese origin. It 
Held annually in Seto City, Aichi Prefecture since isheld on the ninth day of the ninth month. The day is also 
1932, this is Japan's biggest bargain market dedicated known as Kiku no Sekku (Chrysanthemum Festival) because 
to the famous Seto style of pottery (setomono). of the old tradition to drink chrysanthemum wine on this day. 


Thousands of people from around Japan come to get This day is associated with the autumn rice harvest and is also 
deals on plates, bowls, cups, saucers, mugs, and other seen as ап occasion to exhibit and view chrysanthemums. 
pieces of finely crafted tableware. The first night also 
features a 40-minute fireworks display. 


Septemb 
Respect for the Elderly Day 
#09 KeironoHi 


Started in 1966, this is a national 
holiday for honoring the elderly. 


September 14-16 

Kishiwada Danjiri Festival 
ЕЛІНДЕ 

Held in Kishiwada City, Osaka Prefecture, this 
400-year-old festival is easily the most famous of 
its kind. The highlight of this massive, wild, and 
sometimes dangerous festival is the amazing parade of huge wooden carts shaped li like shrines 
called danjiri. Weighing up to about four tons and pulled via ropes by teams of men, the 


danjiri race through the streets at full speed in a display that is both exciting and nerve-racking 
for the hundreds of thousands of onlookers. 


ae nanah $ 22-2. 
September 20-26 September 


The Week of the Autumn Equinox Aizu Festival FEDI month of Japan's old calendar, 
МОБ ; В Held in Aizuwakamatsu Cit h responds to late September 
Akino Ohi гу; 5 қ 

Ose е aoe Fukushima Prefecture, this is one of Ч calendar. Оп this day it 


Starting three days prior to the Autumn Equinox 

(Shübun no Hi) on September 23 and ending three ріл of the festival is an impressive 

days after, this isa time for Buddhist ceremonies at rai alsin НЕЧЕН pines 
қ pet procession featuring hundreds of people 

temples, holding memorial services atthe graves of ВЕНН feudal lords and Pe 

deceased relatives, cleaning the household Buddhist 

altar, and making offerings to one’s ancestors. 


y to throw moon-viewing 
‘thus this eventis also referred to 
i (literally “moon-viewing”). 


the largest fall events in the area. The 


traditions include displaying 


that starts at Tsurugajo Castle and makes 
its way through the city. 


j) and cating rice dumplings 
шті dango in order to 
the beauty of the moon. Plenty 
nts and food manufacturers 
this as an opportunity to release 
| limited-time twkimi-themed 
nald’s, for example, is 
their Tsukimi Burger, 
es a fried egg supposedly 


t ofan autumn full moon. 


September 20-23 

Tokyo Game Show 

Held at the Makuhari Messe convention center 
in Chiba Prefecture, this is one of the world's 
premier gaming expos. The general public 

is allowed to attend only the last two days. 
Tickets must be purchased. 


LOCAL мәз Ж 


August 3-5 (Oahu) 

Pacific Ink & Art Expo 

Featuring artists of all styles and cultural 
backgrounds, this is known as one of the 
best tattoo shows in the world. 

@ Blaisdell Exhibition Hall 


www.hawaiitattooexpo.com 


August 3 (Oahu) 

Comic Con Honolulu 

View contemporary Hawaii art and enjoy 
live musical performances at this free 
monthly event. 

6-9pm @ Hawaii State Art Museum 
www.sfca.hawaii.gov/hisam-events 


August 4 (Oahu) 

Hula Film Series: Keepers of the 
Flame: The Cultural Legacy of 
Three Hawaiian Women 

A tribute to three Hawaiian women with 
a powerful commitment to perpetuating 
Hawaiian culture: Mary Kawena Pukui, 
Hawaiian historian and author; ‘Iolani 
Luahine, dancer and chanter; and Edith 
Kanaka'ole, kumu hula and teacher. 
12-1pm @ Bishop Museum 
www.bishopmuseum.org 


August 4 (Oahu) 

Claire's Crafts 

Unleash your creative side! Participants 
attending this workshop will make two 
different greeting cards with a Japanese 
theme. Open to ages 16+. Participants 
must bring their own scissors. Registration 
required. 

10am-12pm @ Japanese Cultural Center 
of Hawaiʻi 

wwwjech.com 


August 4-5 (Oahu) 

Hawaii Swimming Hall of Fame 
Invitational Swim Meet 

8:30am @ K. Mark Takai Veterans Memo- 
rial Aquatics Center, Waipahu 

For more info: hsc@flex.com 


August 8 (Oahu) 

Wildest Show In Town Summer 
Concert Series 

The Honolulu Zoo presents a tribute 

to legendary jazz vocalist Jimmy Borges 


by Noel Okimoto and his Jazz All Stars. 
Admission $5, opens at 4:35 pm. 
Concert 6-7 pm @ Honolulu Zoo 
wwwhonoluluzoo.org 

11 (Oahu) 
Hawaiian Slack Key Guitar 
Festival "Waikiki Style" 
12-6pm @ Waikiki Aquarium 


August 11 (Oahu) 

Summer Craft and 

Collectibles Fair 

9am-1pm @ Japanese Cultural Center of 
Hawaiʻi 

www.jech.com 


August 1 (Big Island) 
Hawaiian Sunset Saturdays 
A weekly event featuring live Hawaiian 
music and hula. 

5:30pm-6:30pm @ Coconut Grove 
Marketplace 
www.historickailuavillage.com 


Made in Hawaii Festival 
@ Blaisdell Center 
www.madeinhawaiifestival.com 


17 (Oahu) 

Picnic on the Pier Summer 
Series Finale 

Presented by the Battleship Missouri 
Memorial, this event features food, 
giveaways, keiki activities, free tours of the 


Mighty Mo, and music. 

Advance tickets $10 adults & $5 kids; day- 
of tickets $15 & $10. 

5:30-8pm @ Pier Foxtrot-5 at Pearl 
Harbor 
www.ussmissouri.orp/events/picnic-on- 


ерісе 


А monthly shopping experience for 
Hawaii’s talented creatives to showcase 
their goods and talents. 

5-9pm @ South Shore Market, 1170 
Auahi Street 


wwwartandflea.com 


=z AWS A ши 
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August 17 (Oahu) 
Kailua Night Market 
5-9pm @ The Arts@SZ, 50 Kihapai Street 


текш нена 


August 18 (Oahu) 

Great Waikiki Beer Festival 
Featuring artisan brewers and the biggest 
names in beer in Hawaii and beyond. Early 
entry at 4pm. Tickets start at $75. 

@ Hilton Hawaiian Village Waikiki Beach 
Resort 
www.hiltonhawaiianvillage.com/beer 


August 18-26 (Oahu) 

Duke's OceanFest 2018 

Features a variety of exciting water sports 
competitions including longboard surfing, 
surf polo, swimming, standup paddling, 
and other events paying tribute to Duke 
Kahanamoku, who is remembered as 
Hawaii's greatest waterman. 

@ various sites throughout Waikiki 
www.dukesoceanfest.com 


August 19 (Big Island) 

Kokua Kailua Sunday 

A festive pedestrian-only outdoor 
marketplace that makes for a fun family- 
friendly day. 

1-6pm @ Historic Kailua Village 
www.historickailuavillage.com/kokua- 
kailua 


August 24-26 (Oahu) 
Amazing Hawaii Comic Con 
@ Hawaii Convention Center 
ер семе 


August 25 pen 

Waikiki Ohana Block Festival 
Food, shopping, keiki rides, and more. 
4-10рт @ Kalakaua Avenue 


August 25 (Big Island) 
Sierra Club Garage Sale 
A fundraiser. 

@ 11 Ala Muke St., Hilo 


Augu i 25-26 (Oahu) 
Greek Festival ann Annual) 
12-9pm @ McCoy Pavilion, Ala Moana 


Park 


www.greekfestivalhawaii.com 


August 26 (Oahu) 

2018 К9 & Keiki Carnival 

A day filled with carnival games, keiki 
activities, dog contests, vendors, live 
entertainment, prizes, and more. 
llam-3pm @ 715 Hoomoana Street, Pearl 
City 


www furangelfoundation.org/carnival 


August 26 (bis Island) 
'Ohi'a Love Fest 


Aloha Festival 


Throughout Sept. (Oahu) 

72nd Annual Aloha Festivals 
The largest Hawaiian cultural celebration 
in the United States. Free and open to the 
public. 

@ various locations 
www.lohafestivals.com 


September 1 
Royal Court 
Investiture 

& Opening 
Ceremony 
4pm @ Royal 
Hawaiian Center 


September 15 

Keiki Hoolaulea 

Featuring a variety of activities, 
demonstrations and continuous stage 
performances by participating children's 
musical groups and hula hilau (schools). 
10am-3pm @ Pearlridge Center 


September 22 

66th Annual Waikiki Hoolaulea 
Hawaii's largest block party. Thousands 
of people will take to the streets along 
Kalakaua Avenue for food, fun, and 
entertainment. 


7-10pm @ Kalakaua Avenue 


September 29 

Floral Parade 

9ат-12рт @ starts at Ala Moana Park 
and goes through Kalakaua Avenue 


Live music, entertainment, talks, games, 
prizes, face painting, a photo booth, 
educational booths and displays, crafts, 
food, and demonstrations on how to 
reduce the spread of Rapid Ohia Death. 
Includes free admission into the “Imiloa 
Center. 

Sam-ápm @ “Imiloa Astronomy Center, 
600 Imiloa Place, Hilo 
cms.ctahr.hawaii.edu/rod 


August 31 (Oahu) 
Eat The Street Hawaii 
Check out over 40 food trucks and vendors 


September 1-2 (Oahu) 

36th Annual Okinawan Festival 
Features Okinawan culture with food, 
entertainment, arts, crafts, and cultural 
activities. 

@ Hawaii Convention Center 
www.okinawanfestival.com 


September 4-5 (oahu) 
Japanese Diaspora Seminar 
This free two-day seminar, titled Pineapple 
Growers, Women Pioneers, and Imperial 
Adventurers, examines the history of 
Japanese diaspora in the Pacific where 
cross-border movements of peoples, 

ideas, and objects linked Japan, Okinawa, 
Taiwan, Hawaii, and the United States. 
Day 1 will feature two speakers and day 2 
will feature a workshop. 

Day 1, 3-5pm @ the University of Hawaii 
at Minoa, Hamilton Library, Room 301 
Day 2, 3-5:30pm @ UHM, Sakamaki Hall 
201 

www.hawaiiedu/calendar 


September 7 (bis island) 

The 7th Annual Hawaii Bur- 
lesque Festival & Revue 

7pm @ Palace Theater, 38 Haili St. Hilo 
www.hawaiiburlesquefestival.com 


Greenroom Festival 

A two-day music and art festival centering 
on the theme of protecting our oceans and 
beaches. Tickets start at $30. 

@ Waikiki Shell 


www greenroomfest.com 


at this popular monthly event. 
4-9pm @ Kakaako Waterfront Park 
wwweatthestreethawaii.com 


Until Feb. 24, 2019 (oahu) 
Gannenmono Exhibit 

‘The Bernice Pauahi Bishop Museum 
presents a new exhibit to honor the 150th 
anniversary of the arrival of the first 
Japanese plantation workers to Hawaii, 
known as the Gannenmono. 

@ Bishop Museum 
www.bishopmuseum.org 


Е амай Island 
5 Festival 


Throughout Sept. (Big island) 
Hawai'i Island Festival 

All events require a $5 ribbon. Some 
require purchase of ticket. 

@ various locations 
www.hawaiiislandfestival.org 


September 7 

Ms. Aloha Nui Pageant 
6-9:30pm @ Kahilu Theatre, 67-1186 
Lindsey Road, Kamuel 


September 8 

Poke Contest 

Пат-2рт @ Waikoloa Beach Marriott 
Resort & Spa 


September 8 
Kindy Sproat Falsetto & 


6:00рт-9:30рт @ Kahilu Theatre 


September 15 
Waimea 43rd Annual Paniolo 
Parade 
10-11am @ starts 
at Waimea Cherry 
Blossom Park and 
ends at Waimea 


Bascball Field 


September 15 i 
Waimea Hoolaulea 
11am-4pm @ Waimea Baseball Field 
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September 8 (Oahu) 

Hawaii 18 Beach Clean & Soccer 
The first official beach soccer tournament 
in Hawaii. Entrance is free. 

7am @ Waikiki Beach (in front of Hale 
Koa Hotel) 
www.greenroomfest.com/news/4612 


September 9 (oahu) 

Na Wahine Festival 

Hawaii’s premier all-women’s triathlon. 
Featuring live music, food, and prizes. 
@ Kapiolani Park 


www.nawahinefestival.com 


September 14-15 (0: 
The 7th Annual Нами 
Burlesque Festival & Revue 
General admission $40. 

@ Doris Duke Theater, Honolulu 
Museum of Art 

www hawaiiburlesquefestival.com 


September 14-17 (Big Island) 
Hawaii Island Festival of Birds 
The program will include expert guest 
speakers, a trade show for outdoor and 
birding equipment, a children’s corner, 

a bird-themed arts and crafts fair, a 
photography workshop, a birding film 
festival, time to interact with Hawaii Island 
naturalists and bird experts, and guided 


field trips on land and sea. 
8:30am-3:pm @ Sheraton Kona Resort at 
Keauhou Bay 

www.birdfesthawaiLorg 

September 15 (Oahu) 

'Ohana Community Work Day 
A morning of hands-on learning and 
building connections in a beautiful and 
serene setting. 

Sam-12pm @ Ho‘okua‘aina, 916 E Auloa 
Road, Kailua 

www.hookuaaina.org 


Shippoyaki Workshop 

This enameling workshop will be offered 
twice daily at Jam-12pm and Ipm-4pm. 
Registration required. Ten students per 
class.@ Japanese Cultural Center of 
Hawaiʻi, 2454 South Beretania Street 
www.jcch.com 


September 22 (Oahu) 

Ko Olina Children's Festival 
Features interactive video and music 
activities, special live performances, family- 
friendly movies, and more. Pre-sale tickets: 
Adult $25, youths (age 4-12) $15. 

2-8рт @ Kohola Lagoon 1, Kapolei 
www.koolinachildrensfestival.com 


September 23 (Oahu) 
AlohaCon: Tabletop Gaming 

A family-friendly tabletop gaming 
convention. Features all-day gaming, a 
game library, and special game events and 
tournaments. Tickets $20. Cash at door. 
9am-5pm @ The Willows, 901 Hausten 
Street 

www.faccbook.com/alohaconhi 


September 30 (Oahu) 

Honolulu Century Ride 

A 100-mile bike ride to raise funds for the 
Hawaii Bicycling League. Shorter distance 
rides also available. 

6:15am @ Kapiolani Park Bandstand 
www.hbl.org/honolulucenturyride 


Ends Sep. 30 (Озіш) 

The Ripple Effect 

An exhibit of luxurious kimono, garments, 
and textile fragments featuring water 
motifs, such as ponds, rivers, whirlpools, 
waterfalls, and waves. Part of the museum's 
observance of the 150th anniversary of the 
arrival of Japanese laborers (Gannemono) 
in Hawaii. 

@ Honolulu Museum of Art 
www:honolulumuscum.org/art/ 
exhibitions 


“All event information is subject to change without notice. Please confirm before attending. 


Bon Dance Calenda 


Aug. 3-4 @ 5-10 pm 
Koganji Temple 

With children’s lantern parade, 
Aug. 3 at 5:30 pm (sign-up starts 
4:45 pm) 2869 Oahu Ave. 

(808) 732-0446 


Aug. 25 @ 6-9 pm 
(Service at 4 pm.) 

Nichiren Mission of Hawaii 
33 Pulelehua Way, Nuuanu 
(808) 595-3517 


Aug. 25 @ 6 pm (Service at pm.) 


Hakalau Jodo Mission 


(808) 936-7828 


Aug. 18 @ 7 pm (Service at 6 pm.) 


Aug. 18 @ 7 pm (Service at 6 pm.) 
Kamuela Hongwanji Mission 


32-896 Mamalahoa Hwy. Ninole 
(808) 345-6869 


29-2271 Old Mamalahoa Hwy. 


Aug. 25 @ 8 pm 
Pahoa YBA Hall on Pahoa Road 
(808) 966-9981 


65-1110 Mamalahoa Hwy. 
(808) 885-4481 


Sept. 1 @ 5 pm (Service at 4 pm.) 
Pahala Hongwanji Mission 
96-1123 Pa'auau Place 

(808) 928-8254 


Kapahulu Center 
3410 Campbell Ave. 
(808) 737-1748 


Aug. 17-18 @ 6:30-9:30 pm 
(Service at 4:30 pm.) 

Jodo Mission of Hawaii 

Jizo bon prayer service at 5:45 on 
Aug. 17. 1429 Makiki St. 

(808) 949-3995 


Aug. 25 27 pm (Service at 6 pm.) 


Aug. 25 @ 7 pm (Serviceat6 pm) _Honohina Hongwanji Mission 


Aiea Hongwanji Mission 
99-186 Puakala St. 
(808) 487-2626 


Aug. 17-18 @ 7-10 pm 


Soto Mission of Hawaii Shoboji бере, 8 @ 5-9 pm Sunday August 12 at 10:00 am. 


Taiko 8:30 рт оп Aug. 17 and ^^ Honbushin Odori Festival Honoring ancestors is a key for 
i happiness of you. 

Okinawa bon dance 8:30pmon — Honbushin International Center, 2 kê 

Aug. 18. 1708 Nuuanu Ave. 95-030 Waihonu St., Mililani Daily Morning Service 8:30 am 

(808) 537-9409 (808) 623-7693 Friday Meditation Class 6 pm 

Sunday Service 10 am 

Aug. 17-18 @ 7-10:30 pm P Hawaii Island 4 All are welcome to worship 

(Service at 6 pm.) o offer ancestor memorial services, special prayers for 

Mililani Hongwanji Mission Aug. 17 @ 6 pm d health and success in business, home purification and more. 

Lantern parade at 6:45 pm on Life Care Center of Hilo HONOLULU МҮОНОЛ MISSION nichiren BUDDHISM 

Aug. 17. 95-257 Kaloapau St. 944 W. Kawailani St. 2003 NUUANU AVE. HONOLULU www.honolulumyohoji.org 

(808) 625-0925 (808) 959-9151 808-524-7790 honolulumyohoji@hotmail.com (e-mail 
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Two key ramen players think the time is perfect 
for saimin to make a comeback. 
By Vince Ebata & Phoebe Neel 


If you grew up in the ‘60s and '70s in Hawaii, then you almost has made its way from Japan and stepped into the spotlight both 


certainly have many fond memories of eating saimin. Back then, here and worldwide. 
mom-and-pop shops serving up this iconic homegrown noodle Can saimin—a nostalgic favorite unique to Hawaii—regain 
dish were ubiquitous throughout Hawaii. Unfortunately for lovers не popularity and gain new converts among people who didn’t 
of this local comfort food, one by one, many of these longtime grow up cating it? Several key players in the noodle industry say 
shops have since served their last bowls and ssaimin itself seems yes—and see a future where saimin, like ramen, is known and 
destined to fade from the Hawaii food scene. Meanwhile, ramen appreciated around the world. 
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Rooted in History 

While saimin may have faded from 
the forefront of popular consciousness, 
it's still a staunch local favorite. It's not 
just another noodle dish—instead, it is a 
plantation-era food indigenous to Hawaii 
and ingrained deeply in the immigrant 
history and culture. "It's hard to explain 
what the words “You like go eat saimin?” 
means to locals,” says Scott Nakagawa of 
Palace Saimin, which has served saimin 
since 1946. “It stirs up memories, tastes, 
smells, and emotions that take us baby 
boomers back to simpler times.” As with 
many local favorites, it represents a blend 
of cultures—it incorporates Chinese 
noodles and Japanese broth topped most 
commonly with kamaboko (fish cake), 
char siu (barbecued pork), eggs, and green 
onion. 

To this day, saimin remains for the 
most part true to its original iterations. 
Palace Saimin’s Nakagawa explains that 
this lack of change has much to do 
with the strong sense of nostalgia that 
many associated with the dish. “For our 
customers, our food is good, simple, 
familiar. We aren’t even trying to improve 
our menu or our flavors. value lies 
in the consistency and familiarity of the 
aroma and taste, so they can know they 
are in that familiar place where they are 
welcome and appreciated,” 


Making Saimin Sexy 

For the most part, today’s younger 
doesn’t share that same personal 
connection with saimin that Nakagawa’s 
customers scem to have. And many seem 
less interested in adopting the dish as their 
own. “To be honest, Гуе just never really 
gotten the appeal,” says Mari Miyoshi, a 
millennial Honolulu native. “The broth 
isn’t that flavorful, the noodles are okay— 
but really, I think of saimin as Punahou 
Carnival food. It’s not sexy food.” 

More and more, that sexy food is 
ramen—the big bowls of thicker noodles, 
often with pork-based broth, pork-belly 
toppings, and increasingly reimagined 
flavors and innovative toppings. Japanese 
ramen has captured the popular 
imagination both here in Hawaii and 
internationally. It came to Hawaii in the 
mid-'70s, and people here “adopted it 
faster than other states, because they were 
eating saimin for many years,” says Hisashi 
Uchara, founder of AGU Ramen. Не 
and other Hawaiian entrepreneurs, such 


as Hidehito Uki of Sun Noodle Hawaii, 
have been instrumental in bringing ramen 
to the mainland. “Ramen’s growth on the 
mainland is 20-30% annually; it’s a huge 
market,” says Uki, a second-generation 
noodle maker. Sun Noodle Hawaii now 
makes over 230,000 servings of ramen 
noodles а day, and has grown to include 
factories in Los Angeles and New Jerscy, 
with planned expansion into Texas and 
Europe. Here in Hawaii there are 50-60 
ramen restaurants, with ever-increasing 
innovative flavors and toppings. 
105 possible that the widespread 
appetite for ramen could be what brings 
back saimin, too. Both Uchara and Uki, 
two individuals who played prominent 
roles in popularizing ramen, see potential 
in saimin to recapture the hearts and bowls 
of those in Hawaii and on the mainland. 
However, innovators like Uehara feel 
that tradition has to change and evolve in 
order to stay relevant. A ramen kingpin, 
AGU Ramen’s Uehara has expanded 
aggressively on Oahu and to the mainland 
since his initial restaurant in 2013. “I want 
to challenge myself,” says Uchara, who has 
recently expanded to Texas. “It’s not easy, 
because there is no ramen culture there,” 
he says. “But somebody has to start it. I 
think we have great potential for growth.” 
In the past two years, he’s grown his ramen 
domain to several locations in Texas and 
is currently working on expanding into A 
airports across the U.S. 
One thing to come soon to the menus 
in Texas? Saimin. Uehara came by his love 
for saimin after immigrating to Hawaii 
as a teenager. “I was born in Okinawa, 
and I came to Hawaii when I was 14, so I 
grew up with saimin. I still love saimin.” 
However, he sees the potential to update (Opposite page) 
saimin’s flavor profile to generate wider 
appeal, while still keeping the essential 
elements the same. “I’m making a new Exterior of Palace Saimin 
type of saimin because the authentic 
original style is kind of boring. I need to 
add more flavor, especially to appeal to the 
mainland.” Because ramen's appeal is vast, 
Uehara is confident that if saimin, with Hisashi Uehara, founder and president of AGU Ramen 
its unique flavor profile, is introduced on 
the menu, people will have it. “American 
people from the mainland don’t know the All photos of ramen courtesy of AGU Ramen 
difference between saimin, ramen, etc., so 
I want to educate them. It’s different from 


Setsuko Arakaki preparing the won ton for the Won Ton Min 


Saimin and BBQ stick from Palace Saimin 


(Previous page) 


AGU Ramen’s Tori Chili Cilantro Ramen 


ramen, but at the same time, it’s also a Win a gift card for 

bow! of soup with noodles.” AGU Ramen or а Palace Saimin t-shirt 
While Uehara plans to punch up the Just fill out and submit the survey on page 36 for 

flavors of the soup, he still intends to create achance to win these prizes and many more! 


a dish that speaks to the familiar flavors of 
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his youth. “The authentic toppings 
are important. Kamaboko, red 

sweet Chinese-style char siu—that's 
the signature. It’s not going to be 
Japanese-style pork belly or anything 
else. I want to keep the toppings 
authentic, and the saimin noodles 
won't be replaced either. I’m working 
on the dashi [broth]—people usually 
use shrimp or katsuo bonito, but we're 
going to add a little more flavor to be 
more interesting." For Uchara, it's a 
personal mission. “Going out to the 
mainland, I want to take the culture 
there—that's our mission." 

Uchara's not the only one. Since 
establishing Sun Noodle Hawaii in 
1981, Uki has been at the epicenter 
of the ramen revolution in the U.S., 
while also supplying more than half 
of Hawaii’s saimin noodles. Out of 
appreciation for his local ties, Uki has 
decided to create a coalition of saimin 
shops, noodle manufactures, and even 
ramen shops—this time, to promote 


at tanuki2016.com. 


Vince Ebata is passionate about connecting the 
dots between his Japanese American heritage 
опа his ancestral roots in Japan. Read more of his 
writings in his blog, When Cherry Blossoms Fall” 


saimin. Uki too sees innovation 
as essential for saimin’s future. 
“Everybody has their own basic 
saimin, and one of the promotions 
we can do for them is for each 
saimin shop to create something 
unique,” Uki explains. Uki believes 
that there’s room for all sorts of 
saimin—the traditional and the 
innovative. 

He also thinks that saimin 
could even be a key selling point for 
tourists about Hawaiian culture. 
He dreams of creating a map with 
the location of all saimin and ramen 
shops that would be distributed 
it to visitors to Hawaii, and 
collaborating with travel agents and 
tour companies to promote saimin. 
To expand knowledge of saimin 
beyond Hawaii, he’s even thinking 
of promoting a saimin pop-up at 
his Ramen Lab in New York City. 
He secs it as an important push for 
young entrepreneurs to open saimin 


ға 


shops or ramen shops to offer saimin. 

It seems the time is ripe. “We wanted 
to do local food that we enjoy,” said Josh 
Tamaoka, who in late 2017 opened up a 
saimin business on Kauai, Saimin Dojo, 
with Josh Planas and Brandon Baptiste. 
“Ramen is popular in the state, but we 
want to do our take with highly local 
flavors.”! Will the old-timers still love and 
recognize the new saimin? Pethaps—but 
if saimin is to survive, it must adapt to 
changing times. Luckily, its fate is in the 
hands of a new generation with reverence 
and respect for the old. 251 


(Clockwise from top left) 


Noodle production at Sun Noodle's 
facility in Kalihi 


Hidehito Uki, founder of Sun Noodle 


Sun Noodle produces and sells a wide. 
variety of saimin products 


Sun Noodle photos courtesy of Sun Noodle 


Phoebe Neel is a photojournalist and floral designer 
originally from Rhode Island. Her lifelong interest 

in Japanese culture begon by studying abroad in 
Kumamoto, Japan while in high school. For more of her 
work, visit her Instagram @ephemeradesigns. 


+ Josh Tanaoka quotations from an interview with wwwthegardenisland com 


Try our charcoal-grilled Yakitori 


YAKITORI 


TORIKYU 
26265 King St #1 
Hot Pot Honolulu, HI 96826 
Original, Mon-Thu: брт-12ат 
Miso, Spicy Fri: 6pm-2am 
flavor Sat: Spm-2am ” Lunch 11:30am~2pm_ 
m 25 _ bagan у beled X 1137 th Ave Dinnar اال يناي‎ 
y ri & Sat) Spm-10:30pm 
Behind the 76 Gas station & 7-11 on S.King St. 808-941-7255 prebatang 


Uncompromising Flavor 


a Specially developed thick 
tonkatsu sauce 


Our own original low 
sugar breadcrumb recipe 


Custom-made cooking oil 


GINZA BAIRIN 


У с: Crisp, fresh cabbage 


tJ Specialty ThickcutPorkloinkatsuset_——--____________| 

808 926-8082 Parking Validation) GET A 20% OFF COUPON | 

GINZA BAIRIN 255 Beach Walk, Honolulu, HI 96815 Bank Of Hawaii Building ' for your next visit | 
Hours Sun-Thu 11:00-21:30 = FRUSat 1190-2230. (ap toS h offres parking) | when you mention Wasabi magazine 

www.pj-partners.com/bairin/ ] | 


Valid 7/25 -9/30 || 
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HOT TOPICS 


By Phoebe Neel 


For most of us, failing on national 
television in front of six million people 
sounds like the kind of experience that 
would completely crush our dreams. 
However, for Mylen Fe Yamamoto, getting 
rejected on ABC’s hit reality TV show 
Shark Tank in April of 2017 was little 
more than a stepping stone to eventual 
success. Today, Yamamoto is the founder 
of two successful businesses, including one 
that is in the process of revolutionizing the 
chopsticks industry. 


A Natural Entrepreneur 

Conventional business wisdom 
suggests that entrepreneurs should begin 
businesses on the mainland, where there’s 
a bigger market, and then expand into 
Hawaii. Yamamoto, however, sees it 
differently. “I do feel like an ambassador 
for launching businesses out of Hawaii—it 
helped me to build more connections on 
the mainland.” A self-described teacher 
at heart, she began her hands-on career in 
entrepreneurship in 2009, after inviting 
a major YouTube personality, David 
Choi, to speak to her students at the 
California College of Music, “mostly 
because I wanted his autograph.” At 
this point, YouTube was just beginning 
to take off, and Yamamoto connected 
то a whole network of YouTubers who 


Chopstic 


Yamamoto discusses entrepreneurship in Hawaii and how d^? 
of chopsticks inspired the birth of her successful company. 


needed a manager to 
monetize their wildly 
successful shows. Her 
management company, 
CliqueNow, was born 

by initially specializing 

in partnering Hawaiian 
brands and Hawaii-based 
YouTubers and YouTube 


projects. “A lot of it was 


word of mouth, and it 
just snowballed,” she 
said. “Fast forward to 
today, we've done deals 
with Google, Amazon, 
Airbnb—we just did a 
Toyota commercial," she 
says. 


The Eureka Moment 

Yamamoto’s teaching 
background and work with CliqueNow 
launched her to an entrepreneurial 
teaching position at Loyola Marymount 
Universi 
Cropsticks. While sitting on an airplane 
en route to Singapore, “my chopsticks 
kept rolling off of the tray table. I thought, 
there has to bea better way!” The idea for 
Cropsticks—disposable chopsticks made 
from sustaibable bamboo with a built-in 
rest at the top of cach pair—was born. 
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and her next business venture, 


"Let's just say it was a 
really long flight,” she 
says. 


he had an 
idea—but did other 
people want it, too? 
"Students and I 
would go out and 

do market research 
surveys—‘Hey, do 
you think this would 
be a good product?” 
The consensus was 
yes, and she partnered 
with a number of 
friends, including 
one from her alma 
mater, Moanalua 
High School, to create 
a prototype—and 
eventuaily, the final 
product. Yamamoto attributes a large 

part of her success to her willingness to 
seek feedback and ask others to help. “Т 
always talk about my ideas. I think some 
entrepreneurs hold their ideas really close 
to them, and that can hold them back. 


Mylen Fe Yamamoto, 
the inventor of Cropsticks 


Cropsticks photos courtesy of 
Mylen Fe Yamamoto 


Iwas able to make all these connections 
because I wasn’t afraid to let my ideas be 
out there.” 

Her next place to talk about her ideas? 
On national television. 


It’s Showtime 

While at the Inc GrowCo (Grow Your 
Company) conference, a casting director 
for Shark Tank came up to Yamamoto and 
noticed her Cropsticks inserted into the 
conference badge holder that was hanging 
from her neck. Shark Tank isa national 
ТУ show where entrepreneurs pitch their 
ideas in hopes of attracting funding. “He 
said, ‘Hey! What’s that in your badge? 
Want to come and pitch?” I was like, 
‘Sure...’—I was not ready.” Regardless, 
she made it through the first cut—and a 
whirlwind of red tape and other interviews 
followed. 

“1 got the phone call to go on Shark 
Tank when my husband and I were on our 
honeymoon,” says Yamamoto. “We were 
on Kauai, just enjoying being married—we 
literally got married the day before—and 
were like, ‘Ahhh, finally we can relax!’ But 
then I got the call from the producers of 
Shark Tank, saying ‘Hey, you have to come 
to the studio next week, because you're. 
going to be on the show,’ So I was like, 
‘Okay, Ron, we gotta stop relaxing!’ It was 
crazy.” 

Despite the countless hours they spent 
preparing, “we did not get a deal—and 

at that time, I really, really wanted a deal 

so bad. So in that sense I failed, but it’s 
worked out for the better. They loved the 
product and were very encouraging, and 
we ended up getting funding elsewhere for 
a lot less [shares of the company]." 

Thanks to the Shark Tank publicity 
and her personal connections, many 
of Cropsticks’ founding customers are 
here in Hawaii, Yamamoto has been 
able to grow her business in leaps and 
bounds. “We're in the Four Seasons, Maui 
Brewing Company, and Disney—and 
while Shark Tank doesn’t get you these 
clients, they open the doors to them.” 
Yamamoto bugged an acquaintance for 
an introduction to chef Roy Yamaguchi, 
who became a steadfast supporter by using 
Cropsticks in his restaurants and now 
serves on the Cropsticks advisory board. 
Hawaii has even helped the company grow 
internationally. “We have customers from 
Japan who ate at MW and Strip Steak, saw 
the back of the wrapper and contacted 
us, and now we're distributed in Japan 


through that process,” says Yamamoto. “It 
was really cool to launch out of Hawaii for 
that reason. “ 


For Hawaiis Future Business Leaders 
Hawaii’s economy has relied heavily 
on tourism since air travel began, but a 
new generation is investing in homegrown 
start-ups. “I’m so excited for the future 
of entrepreneurship in Hawaii,” says 
Yamamoto. Despite Hawaii’s geographical 
isolation, “the Internet gives you this 
world-wide platform. You could be here 


“Our mission is to 
leave behind 
a greater 
environment for 


future generations.” 


in Hawaii and sell out of your garage to 
people in Dubai.” While there are still 
issues with working out of Hawaii— 
outsized shipping costs remain a problem 
for Yamamoto, for example—she's 
encouraged by the plethora of funding and 
mentorship available for entrepreneurs 
here. She notes that HTDC (Hawaii 
‘Technology Development Corporation) 
provides manufacturing grants, Mana 
Up isa hub dedicated to building and 
promoting homegrown Hawaii products, 
and Blue Startups is working on tech 
ventures in Hawaii. In fact, Cropsticks was 
part of XLRSUH, a venture accelerator 
in partnership with the University of 
Hawai‘i, where the company received 
seed funding and mentorship. Above all, 
15 
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though, one of the most valuable things 
about entrepreneurship in Hawaii is the 
personal connections. “We're a really small, 
close-knit community.” 

She made sure that the Cropsticks 
business model is underwritten by 
Hawaiian values, too. The disposable 
chopstick industry generates an 
astronomical amount of waste, and in 
response, Yamamoto and her team is 
working on upcycling used Cropsticks 
into bamboo tiles in partnership with 
ChopValue, a manufacturing company. 
"Our mission is to leave behind a greater 
environment for future generations—like 
malama ‘aina,” she says. 

Yamamoto doesn't take Hawaii's 
support of her venture lightly. "As much 
as the community has done for me, I’m 
always thinking about how I can give 
back,” she says. “I came back for the Pacific 
Business News Bizwomen Mentoring 
Mondays just now. After three years of 
doing this, I think I know a little more 
now, so I want to give back as much 
as I can.” Her biggest advice to new 
entrepeneurs? “Always talk about your 
ideas. And then follow up!” | 


Cropsticks are available for purchase at 
Foodland, Walgreens, Longs, and many 
other retailers. For more info, visit 

wiww.cropsticks.co 


Win Cropsticks products! 
Just fill out and submit the 
survey on page 36 for a chance 


to win many prizes, including a 
box of Cropsticks and a bamboo 
cutting board. 
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With over 150 stores worldwide, it 
was about time that Kushikatsu Tanaka 
made its way to the United States. Waikiki 
Yokocho hosts the first and only of the 
stores in the U.S., serving up the uniquely 
Japanese fried food, kushikatsu, that's 
designed to satisfy. Kushi means skewers in 


At the center of Waikiki Yokocho, 


Nomu holds court with a long bar, 
relaxed lounge, and wide sclection of 
ultra-premium whiskeys on display. The 
marble-end bar seats over 20, with low-key 
flat-screen televisions and leather sofas 

for those who choose to recline. Nomu 

is famed for having one of only three 


Japanese, and katsu refers to food that is panko-breaded 
and fried. Kushikatsu, which originated in Osaka, is 
just as it sounds: a variety of panko-breaded and fried 
foods, dipped in a sweet side sauce. Kushikatsu Tanaka 
prides itself on the 
carefully guarded 
secret of its sauce, 
originally created by 
Mr. Yukichi Tanaka 
and passed down 
through generations. 
Kushikatsu Tanaka 
offers a wide array of 
kushikatsu sets or à la. 
carte items, including 
scallops, quail eggs, 
lotus root, mochi, 
and mushrooms. 

For the adventurous, 
there are even offbeat 
options, like pineapple or Cookies and Cream. 

In addition to kushikatsu, the restaurant offers a 
full menu of a la carte small-plate dishes, Osaka specialty 
items, and udon. One favorite among locals is the DIY 
Potato Salad, where diners are served cubes of cooked 


machines in the world to make Suntory Toki Highballs 
on draft ($7 during happy hour, $10 regular). Says 
bartender Steve Higashi, “The 
dispenser double-filters the 
club soda to make it doubly 
refreshing. You can sce the 
difference in the bubbles, both 
presentation and taste-wise. 
couldn't make it like that 
without the machine." The 
bubbles pop crisp and bright 
on your tongue. "It wakes 
you up! I like it better than 
coffee,” he jokes. 

There are still some 


cocktails only humans 
can mix, however. The 
signature Matcha Old 
Fashioned ($15) demands 
preblending matcha 

with sugar syrup, orange 
liqueur, and whiskey—all 
topped with gold flakes. “Suntory whiskey is the top 
of the game right now,” says Higashi. “They make 
The Premium Malts beer, and I don’t drink anything 
else.” Along with a fall line by Suntory, Nomu offers 
a number of premium whiskeys, including those by 


Nikka, Ichiro, Mars, and Akashi. 
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potato, mayonnaise, bacon 
bits, and hard-boiled eggs 
with their own wooden 
pounder to mash the 
ingredients to their liking. 
Kushikatsu Tanaka is 
also famous for its Cheese- 
Peiyaki Omelet ($6.50), made 
with eggs, cheese, and spring 
onions and topped with 
mayonnaise and okonomiyaki 
sauce. They even offer a DIY 
Takoyaki set with multiple 
toppings. Wash it all down 
with $3 happy-hour drinks 
(11am-6pm and 9pm- 
11pm), including Chu-Hi 
(shochu highballs), whiskey 
highballs, shochu, and more. 


(Left to right) 


Kushikatsu items, 
priced à la carte 


DIY Potato Salad ($6.50) & 
Cheese-Peiyaki Omelet ($6.50) 


To cut the alcohol, 
Nomu offers a variety of 
well-priced pupus, including 
french fries with okonomiyaki 
sauce and bonito flakes 

(87) o specialty sushi rolls. 
One roll of note is the Pops 
Roll ($16), which features 
kanpachi (yellowtail fish), 
crab, masago, and sriracha, 
and is topped with sliced 
kanpachi and lemon slices. 


(Left to right) 


Matcha Old Fashioned cocktail ($15) 


French fries with okonomiyaki sauce 


& bonito flakes ($7) 


Pops Sushi Roll ($16) 


You can find both these 
restaurants at: 
Waikiki Yokocho Food Hall 
2250 Kalakaua Avenue, 
Lower Level 100 
Honolulu, НІ 96815 
wwwwaikiki-yokocho.com 


“Prices and availability subject to change. 
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Modern meets traditional in the 
new, refreshingly open-air iteration of 
Restaurant Aki in Kaimuki, Originally 
located not far from the hustle and bustle 
of the Ala Moana shopping center, the 
restaurant moved to its current location 
in November of last year. The new venue 
features a giant open-air window, black 
wood paneling, and most importantly, 
ample parking. It’s perfect for foodies 
looking for a low-key, well-appointed 
restaurant to try classic Japanese pub 
favorites done right. In addition to offering 
affordable, authentically Japanese fish, Aki 
features yakitori grilled using traditional 
binchotan (Japanese charcoal). 

‘The restaurateur behind Restaurant 
Aki also owns 11 restaurants in Japan, 
and prioritizes sourcing 
premium ingredients 
directly бот 
Japan for 
authentic 
flavor. For 
example, they 
bring in high-quality 
Japanese fish twice a 
week directly from Japan. “We always fly 
our fish in fresh. The water here in Hawaii 
is warmer than in Japan, so the meat is 
softer. Because the water in Japan is colder, 
the fish is firmer, and fattier,” says the 
owner. "That's why we go to the trouble 
and expense of flying it in.” In addition 
to the à la carte sushi and sashimi items, 
they also offer a weekly list of specialty fish 
items that varies depending on availability. 


It's all part of his commitment to a truly 
Japanese dining experience while here in 
Hawaii: “We want the same quality and 
taste that you would have in Japan.” 
Restaurant Aki brings a similar 
devotion to Japanese tradition with their 
yakitori, or grilled chicken. “The very 
first thing I do when I go to a yakitori 
restaurant is look at their grill,” says the 
owner. “Most places will say they do 
charcoal-grilled chicken, but actually they 
run a gas burner and put charcoal on top. 
You can smell the gas when you walk in!” 
On the other hand, Restaurant Aki doesn’t 
even have a gas line; the chefs grill all items 
to order on imported Japanese charcoal. 
“The most difficult way to prepare yakitori 
is with charcoal. With gas you get equal 
temperatures across —— the grill; with 
charcoal, it varies. 


And 


the 
shape of 
charcoal matters 
too—the round 
kind is easier to control. 

But binchétan has the best flavor. 
‘The Japanese are #1 at making the best 
charcoal,” he says proudly. 

Restaurant Aki is not all tradition, 
however. Riffing off of the well-known 
Japanese лабе (hot-pot dishes), the 
Tonya Tantanmen hot pot uses a 
soymilk and Szechuan sesame-broth 
base for a full-bodied savory soup with 
tons of mami action ($20 per serving, 
2-serving minimum). An array of goodies, 
including pork belly, tofu, three kinds of 
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By Phoebe Neel 


mushrooms, and Chinese cabbage, are 
served raw atop the soup and cooked to 
taste at the table. It's an ideal communal 
dish for parties of two or more. An 
alternate hot pot option is their Motsu 
Nabe, which features beef intestine and a 
spicier broth. Restaurant Aki also provides 
a whole host of shareable small bites, like 
agedashi tofu (deep-fried tofu served in 
dashi, or broth), that are familiar and yet 
acut above the rest. With a commitment 
to quality ingredients and Japanese 
cooking styles, Restaurant Aki clevates the 
traditional into something sublime. 


Japanese Restaurant Aki 
1137 11th Ave., Honolulu, HI 96814 
(808) 462-6267 


(Clockwise from top left) 


Tonyü Tantanmen, or a soymilk and 
Szechuan sesame hot pot. 


Akis 100% charcoat grilled yakitori, 
expertly prepared to order. 


Sazae, or sea snail, is one of the 
specialty items that may appear on 
the menu, depending on availability. 


Yakitori ready-to-eat. 


A variety of sushi offerings, including 
chütoro (fatty tuna), hotate 
(scallops), and saba (mackerel). 
Unlike what's shown here, sushi 
items come in pairs. 


Must-Try 
Noodles! 


903 Keeaumoku St. | Closed | 
x "EM x 
888 


те best- 
22 senbei cr 


MS 


Available at 
Oahu Don Quijote: Kaheka, Pearl City, Waipahu 
Marukai Wholesale Mart: Dillingham 
Nijiya Market: Ala Moana 
Big island..KTA stores: Downtown(Hilo), Kailua-Kona, 
Keauhou(Kona), Puainako(Kona) 
Waimea 


KE ALOHA CAFE 

376-8105 + 808 Sheridan St #110 Happy Hour 
Mon-Sat: 9am -11pm_ 3:30pm - 6:30pm 
Sun & Holiday: closed Beer / Glass wine / Pupu $3.00 & Up 


Takeout sushi made 
with freshly caught local ahi 


VES VES aS SEN NS 
БЕБЕЕЕЕЕЕБЕЕЕЕЕЕЕЕЕЕЕЕЕЕЕЕЕЕЕЕЕБЕ НИ * Receive Monthly Irasshai in the Май 


* Scratch & Save Bonus Savings 
H W. П S U SH I * Additional Membership Card for Family Member 
A A * Special Japan Fairs 
E Е * Marukai Exclusive Offers 
SEREURREUREERERREREERERRERNNRE ino ести үзе» 
A3 А AANA * Discounted Consolidated Theatres Movie Tickets for the fourth ye 
Market City { 3045 Monsarrat Ave| „ Exclusive Deals from Partner Businesses 
Next to Walgreens * Honolulu, HI 96815 MARUKAI WHOLESALE MART 
2919 Kapiolani Blvd ga (808) 734-6370 M 2310 Kamehameha Hwy. 
Honolulu, HI 96826 „ыш "x | l0am-8pm % 845-5051 OPEN DAILY: 8am-8pm 


S (вов) 732-0708 “Т 
10. am-9 pm 


"See Customer Service for detalla. 
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FOOD 


Beating the Неа; 


ith 


“Uncle” Paul Logan was raised in 
Wahiawa, but spent time living all over 
the world before settling back down in 
Oahu's North Shore. He started making 
ice cream sandwiches in 2013 after a bolt 
of inspiration at his local farmer's market, 
where he noticed a lack of good dessert 
options. 

Uncle's Handmade Ice Cream has 
only grown from there, and the creamy 
concoctions nestled between fresh cookies 
have no shortage of imagination behind 
them. He makes both the cookies and ice 
cream entirely from scratch, emphasizing 
his commitment to real ingredients. A 
“good, clean, real, food product,” he says. 
Logan explains how the coffee ice cream 
is made by roasting and cold-brewing his 
own blend of beans. For the caramel ice 
cream, he handmakes the caramel first. He 
uses no artificial coloring or flavoring and 
keeps all of his ingredients local as often as 
possible (think mac nuts, bananas, honey 
and chocolate). “If you made it at your 
house, this is how you'd make it,” says 
Logan, eyes lit up. It’s clearly the kind of 
passion the average person could only hope 
to feel about their profession. 


) 


e By Katherine Gallagher 


$ Handmade Ice Cream 


While Uncle’s Handmade Ice Cream 
sandwiches are available at 27 different 
locations islandwide, that dedication to 
quality ingredients is obvious no matter 
where you are when you bite into one. 
You've probably already 
seen them at popular 
spots like Whole Foods, 
Pearl Harbor, and various 
festivals all over Oahu. 

Logan was a chef and 
а farmer before he was ап 
ice cream-maker, so he is 
always experimenting with 
fun ingredients. You can 
usually count on a unique 
special flavor at one of the 
many food festivals the 
company participates in. There is no lack 
in creativity, either. For Spam Jam this 
year (where he sold over 1,000 ice cream 
sandwiches) Logan created an “Elvis” 
flavor with—you guessed it—peanut 
butter, banana and spam. Vegans will be 
happy to learn that he has been playing 
around with vegan ice cream lately as well. 

The tasty sweet treats went 
international this year at the Chigasaki 
Aloha Market, a yearly festival held in 
Kanagawa to celebrate Hawaiian culture 
and aloha in Japan. Uncle’s Handmade 
Ice Cream was honored with an invitation 
to attend in May, and turned out to be a 
tremendous hit among the locals there. 
Before the end of the festival’s first day, 
they were completely sold out of ice cream 
sandwiches. Even Chigasaki’s mayor 
stopped by as a customer! 

The ice cream-innovator's latest 
endeavor? A collaboration with Kakaako's 
Cooke Street Market to create Oahu’s only 
ice cream “bar.” Inspired by the owner's 
love for old-style Japanese shopping 
districts (shitengai), Cooke Street Market 
is known for their eclectic mix of fresh 
fish poke, locally grown coffee, handmade 
surfboards and now, their ice cream. 

At the ice cream bar, customers 
can choose one of Uncle’s delectable 
homemade flavors and pair it with a 
flavored dip and toppings such as cookie 
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crumble and chocolate drizzle. I couldn’t 
resist trying their “Smurf” dip, which 
turned out to be blue raspberry-flavored. 
The combinations are endless and all 
delicious. Logan definitely has his own 
favorites, but doesn’t 
assume to know 
everyone else's. 
“Everyone who walks 
in [to the ice cream 
bar] is their own 
expert,” he says. 
Uncle's 
Handmade Ice 
Cream isa true. 
testament to the idea 
that if you create. 
a good product, 
success will follow. With the ice cream bar 
hoping to increase their open hours soon, 
get ready to replace your normal pau hana 
fare with ice cream. 25 


For more info, visit. 
www.unclesicecream.com. 
Cooke Street Market 
725 Kapiolani Boulevard C122 
Honolulu, HI 96813 
(808) 476-9953 


www.csmhawait.com 


(Clockwise from left) 
Enjoying Uncle's ісе cream at Cooke Street Market 
Peanut butter ice cream in chocolate chip cookie 


“Uncle” Paul Logan. 


READY IN 
б minutes! 
SIMPLE*FAST*EASY “ 4 3 Premium Rice 
aloha MISO led in Hawaii © 
CTOMATO. 
mi gual as 
SPICY MISC Phone: (808)841-5808 


www.sunnoodle.com 


Тап Tan'Nabei 


DAN J J] — (808) 888-8777 - 1095 5. Beretania St, Honolulu 96814 - On-site parking available 


Hours Mon-Sat; 5pm-0am Sun; closed • Party reservation welcome 


SUPER SAVER COUPON 
Expires October 2, 2018 


your purchase of Y 


$E more"! à 


“55 OFF YOUR S50 PURCHASE MUST BE IN A SINGLE = 
TRANSACTION TS, ES, GFT CAROS, COHOVORNC ы: 
PURCHASES CANNOT BE COUNTED TOWARD THETOTAL — Sn 


күк 4 
ІІ 


FOR STORE USE ON 
он 


ше 


КТА Super Stores is your one stop shop 
for all your local island favorites! 


www.ktasuperstores.com 


KTA Downtown, Hilo KTAPuainako, Hilo КТА Waimea КТА Waikoloa Village | KTAKailua-Kona KTA Keauhou, Kona КТА Express Kealakekua 
808-935-3751 808-959-9111 808-885-8866 808-883-1088 808-329-1677 808-322-2311 808-323-1916 
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THE WASHOKU KITCHEN 
Veggie Gyoza 


Juicy on the inside, crispy and golden-brown on the outside, these 
Japanese gyoza, or pan-fried dumplings, are popular with people of all ages! 
Суолга are usually eaten with a dipping sauce made of equal amounts of soy 
sauce and vinegar, and sometimes also with a bit of chili oil (nyu). 


About the Author 
Rina Ikeda is an experienced 
cooking instructor and 
co-founder of BentoYa, а 
cooking classroom in Tokyo 
dedicated to teaching 
foreign visitors how to 
prepare Japanese cuisine. 
For more info, visit 
(Qbentoyacooking 
on Instagram. 


Ingredients 
402 (1/4 block) firm tofu 
1 Tbsp quinoa 
Лог green cabbage 
% tsp fresh garlic, minced 
% tsp fresh ginger, grated 
1tsp toasted sesame oil 
% tsp soy sauce 
% tsp cooking sake 
% tsp potato starch 
%tsp salt 
Pinch of white pepper 
shiitake mushroom 
(fresh or dried), minced 
5-6 gyoza wrappers 
(also known as pot-sticker wrappers) 
1tsp vegetable oil (for frying) 
р A e 
1Tbsp soy sauce 
1Tbsp rice vinegar 
chili oil (optional) 


By Rina Ikeda 


Directions 

1 The day before you make the gyoza, freeze the 
tofu overnight. Defrost and squeeze as much 
water out of the tofu as you can. 

2. Wash the quinoa and cook it over low heat for 
15 min. in ¥ cup of water (or use kombu dashi, 
а vegetarian stock made from seaweed). The 
water by then will be absorbed. Add the cooked 
quinoa to the bow! with the tofu. 

3. Boilthe cabbage about 2 minutes. Drain it 
and run under cold water. Squeeze out of the 
excess water. Mince the cabbage and add it to 
the bowl with the tofu and quinoa. 

4. Addthe garlic, ginger, sesame oil, soy sauce, 
sake, potato starch, shiitake mushrooms, salt, 
and white pepper to the tofu mixture. 

5. Mix the filling with your hands, kneading it to 
coax the crumbly mixture to stick together. 

Put a teaspoon of filling onto a gyoza wrapper. 
Brush half of the dough with a little water to 
make it stick. 

7. Using your thumb and index finger, fold one of 
the edges into about 6 pleats, leaving the other 
edge smooth. Press the edges together to seal 
the gyoza. (If youre not going to fry them right 
away, put the gyoza on parchment paper and 
leave some space between each one, to keep 
them from sticking together. You can freeze 
them and transfer them to a freezer bag after 
they're frozen) 

8. Add 1Tsp of oil to nonstick frying pan and add 
the gyoza in rows. Add % cup water to the 
pan and cover with a lid. Then turn heat up to 
medium-high and steam the gyoza for about 3 
minutes, or until most of the water evaporates. 

9. After steaming, remove the lid and let the 
remaining water burn off. Let the gyoza fry in 
the remaining oil, without turning, for about 1 
minute, until the bottoms are golden brown 
and crispy. 

10. Puton the plate with the crispy side up so they 
don't get soggy. 

I. To make the dipping sauce for the gyoza, 
combine equal parts soy sauce and rice 
vinegar and add chili oil to taste. 


Serves one. 


choose from a variety 
of flavors, dippings and 


$2.00 off 


Uncle's Handmade 
Ice Cream Bars 


toppings. 


$12 а year (issues) 


Japanese Culture & Island uito 


(вов) 944-8383 
www.readwasabicom 


INTERVIEW. 


o By Antonio Vega 


DEADLINEIBAT TILER 


Jon J. Murakami talks about what inspired him to become 
a cartoonist & shares some valuable advice for those 


In the 1970s you would have been 
hard-pressed to find 

television channels 

outside of Japan regularly 
broadcasting Japanese 

TV shows. This was not 

the case in Hawaii, though. 
Japanese superhero shows 

like Kikaider, Kamen Rider, 
Rainbowman, and Ultraman, 
along with animated series like 
Mazinger Z and Getter Robo 
б, flooded the airwaves—and 
best of all, they were subtitled. 
‘This interesting aspect of life in 
Hawaii would go on to influence 

a whole generation of people here, 
including one of Hawaii’s most 
prolific cartoonists and illustrators, 
Jon J. Murakami. 


The First Sale 
Murakami describes himself as 
an “indoor kid” born in the ‘70s, who 
turned to drawing and television as 
a way of entertaining himself. “I fell 
in love with them,” Murakami says, 
referring to the Japanese superheroes and 
cartoons that were on TV when he was 
growing up. “It was something that was 
definitely different from Saturday morning 
cartoons, so I just started drawing and then 
making little comics and I never stopped.” 
It was at around the age of 12, while 
attending a drawing class, that Murakami 
first started to think that maybe one day 
he could turn what he was just doing for 
fun into his career. “We just made some 
really cheap greeting cards. And I guess he 
[the instructor] took it to the store and he 
just put it on the shelf. Next week he came 


hoping to follow in his footsteps. 


by and it’s like, “Hi. Congratulations. It 
sold. Here’s a dollar," Murakami recalls 


while laughing. “That was kind of like a 
turning point, like “Hey, maybe I can make 
something out of this.” 


Rice Crackers, Toilet Paper Scarves, 
and Comic Strips 

With the support of his parents, 
friends, and mentors like the late cartoonist 
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(Left to right) 
Issue #1 of Gordon Rider 


Jon J. Murakami 


Dave Thorne, Murakami kept at it 
in the years following that first sale, 
and slowly but surely developed his 
trademark style—think Peanuts with some 
elements taken from manga and ample 
amounts of silly humor. His body of work 
is extensive and includes everything from 
original superhero comics to comic strips, 
and all kinds of freelance work. 

On the superhero side of things, there 
are his two most popular comic book 
series: The Ara-Rangers, which is about 
a team of “Super Sentai” heroes modeled 
after the various shapes of the Japanese rice 
crackers known as arare, 
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and Gordon Rider, a Kamen Rider 
spoof who—armed with little more 
than a toilet paper scarf, a traffic safety 
vest, bendy-straw antennae, anda 
bascball helmet—gets into all sorts of 
misadventures. 

Murakami also does two regular 
comic strips, both of which have been 
running for over ten years: Generation 
Gap in the Hawaii Herald and Calabash 
in the Honolulu Star-Advertiser. And 
then, of course, there are the greeting 
cards. 


Claim to Fame 

In an amusing turn of fate, given. 
Murakami's first sale, it is perhaps his work 
as lead artist for the Local Kine brand of 
grecting cards that he is best known for. 
Sold in supermarkets and drug stores 
across Hawaii, these cards feature designs 
and messages inspired by life in Hawaii, 
including plenty of Pidgin-based jokes, 
kimono-wearing boys and girls, and the 
occasional sassy hula girl. Murakami's 
involvement with these cards came from 
his friendship with the founders of the 
company that produces the cards, Gayle 
Machida-Isono and Peter Isono. The 
three met while they were attending the 
University of Hawai'i at Manoa and in 
1997 the couple started their company, 
choosing to name it Maile Way Products as 
a nod to the road where the three first met 
and began their friendship. 

“The market is kind of interesting over 
here,” explains Murakami, referring to the 
types of greeting cards that are in demand 
in Hawaii. For example, Murakami 
notes that Hawaii is the only place that 
celebrates Boys’ Day. Although the 
holiday originated in Japan, in 1948 it was 
renamed to Children’s Day by the Japanese 
government—so if you're looking for a 
card to celebrate this occasion, it looks like 
Local Kine is your best bet. 


Hey, BRAH 
‘Thanks in large part to the popularity 
of anime, manga, and American comic 
books, there’s no shortage of young people 
today hoping to one day be able to make a 
living off of their passion for drawing. To 
these young men and women, Murakami 
offers the following amusing and easy-to- 
remember acronym as advice: BRAH. 
First, you have to “Be original,” 
he says. Although everyone starts out 
by imitating others, if you don’t create 
your own characters, “you'll always be 


associated with someone else’s work.” 


Next, do your “Research,” he says. “If 
you don’t know how to draw something, 
look it up." Murakami emphasizes that it's 
important to find out who influenced the 
artists who inspire you and learn about all 
genres of art. 

Third, he urges people to be open to 
“Anything & everything.” In other words, 
don’t be afraid to step out of your comfort 
zone and learn how to draw new things. 
After all, “you never know when you'll 
have to draw them in your comic.” 

And lastly “Have fun!” This point, he 
says, is the most important one, because 
“If you're not enjoying it, it shows in your 
work.” 


To Be Continued 

Much like the television heroes he 
grew up watching, Murakami seems to 
be on a never-ending quest. However, 
rather than battling monsters and giant 
robots, Murakami battles deadlines, 
explaining that often it takes “a lot of 
caffeine and а lot of overnighters" to 
come out victorious. And yet, judging by 
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his laughter after making this statement, 
it’s clear that even with the occasional 

stress that comes with the job, he is most 
definitely still “having fun” every time he 


picks up his pencil. 25 


To keep up with Jon J. Murakami, you can 
look him up on Facebook or Instagram. And 
to purchase any of his works, visit bis website 
at www,jonjmurakami.bigcartel.com. 
Also, don't miss the debut of Murakami’s 
newest strip on the following page. It’s called 
What's Up, Wasa’Bee and it’s a humorous 
but educational look at Japanese culture. 


(Clockwise from top left) 
Issue #1 of The Ara-Rangers 


Artwork featured at the end of Street Fighter 
vs. Darkstalkers comic issue #3 by Udon 
Entertainment 


One of Murakami's many greeting card 
designs 


Generation Gap takes a humorous look at 
the generational differences within a 
Japanese American family in Hawaii 


ALOHA, MR. KOBAYASHI! 
50 GOOD TO MEET YOU! 


HERE'S MY CARD... 


TAKE TIME TO STUDY THE 
CARD. YOU MIGHT ASK A 
FEW QUESTIONS ABOUT 


DON'T KEEP YOUR BUSINESS 
CARD IN YOUR WALLET! TT SHOULD 
BE AS NICE AS POSSIBLE. YOU 
SHOULD HAVE A SPECIFIC CARRIER 
JUST FOR YOUR CARDS? 


"P 
LA - 
POORLY кет CARDS "<< 
ARE A REFLECTION OF YOU 
LAN WAKES YOU LOOK BAD АЛ 


EN. i 
È 


y 
"D, 
EN 


OH... UM... YA... I'M 
KIND OF OUT... UH... 
LEMME WRITE /T ON 
A PIECE OF PAPER... 


Р on! I FORGOT... 
HERE'S MY OTHER CARD 
IN CASE YOY... 


PS 


YOU SHOULD ALWAYS 


CARRY CARDS/ TO APPEAR 


АТ А MEETING WITHOUT A 
BUSINESS CARD IS BAD 
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__ HALL OF FAME 


By Sean Ibara 


Running On Pedal Power 


What began in 1911 as a tiny 
operation out of a 10” x 10' storeroom 

on South King Street has transformed 
into a large and well-established store for 
seasoned bicycle enthusiasts and beginners 
alike looking for a family-like atmosphere. 
Eki Cyclery owners Jay and Jayne Kim 
have been at the helm of the business for 
the last 23 years. So far, the husband-and- 
wife team has withstood the test of time, 
surviving the ever-changing landscape 

of development and technology. Now 
they're looking toward the future with 
hopes of capitalizing on potential business 
opportunities. 


Humble Beginnings 
Recognizing a need to repair and sell 
bicycles, 19-year-old Toichi Eki and his 
uncle decided to open up a bicycle shop 
near the intersection of King and Alapai 
Street. Bicycles were then a fairly new 
invention, and Eki noticed an increasing 
number of people using them to get to 
work or school rather than waiting for 


(Top to bottom) 


681 South King St storefront circa 19505 


Toichi Eki with Schwinn bicycle circa 1950s 
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the trolley cars. Eki had come to Hawaii 
in 1908 by boat from Yanai City, in 
Yamaguchi Prefecture, Japan. While most 
immigrants from Japan during that time 
became plantation workers, Eki landed 

a job clearing brush for the nine-hole 
expansion of Oahu Country Club, thanks 
to his brother-in-law, who worked there. 
After being promoted to a busboy and 
then а waiter, he had saved enough money 
to launch the bicycle shop. “I was told it 
was difficult in the beginning, because 
people didn’t have much money. My 
grandfather would tell the story that if 
they sold one tire, then the family was able 
to cat dinner that night,” said Jayne Kim, 
granddaughter of Toichi Eki. Like many 
shop owners, Toichi and his wife Miyo 
raised their two sons and four daughters 
at ahome behind the store. As business 
gradually improved over the years, Eki 
upgraded to a 14-foot-wide shop, paying 
$16 а month for rent. 


Eki Plays the Role of Peacemaker 
Besides being business-savvy, Eki 
also possessed a unique way of helping 
people in times of need. "He would be 
like a mediator, so if there was a quarrel 
between two people they would sit down 


with my grandfather and he would help 
them work it out. If people needed help 
talking to somebody that they were 
uncomfortable talking to, they would 
come to him and he would help them 
out.” Kim also recalled a story from the 
1930s about her grandfather, who took in 
a friend named Isaburo Matsuoka. “He 
came over one day in a huff and said he 
just quit his job. He was a cook for some 
family and the mistress complained about 
the pie so he threw the pic on the table 
and he quit. He was venting to my 
grandfather and my grandfather 
said, ‘Why don’t you come 
work for me?” Matsuoka, 
described as a tough guy 
full of muscles, eventually 
did, working well into 

his 80s and becoming a 
lifelong friend and trusted 
employee. “He was a terrific 
mechanic. I’m still using tools 
that he built. The fender crimp he 

made out of an automobile brake spring 
plier is something I still use to this day, 
crimping fenders,“ said Jayne’s husband 
Jay, who also serves as head mechanic. 


‘The Bicycle Boom 
It wasn’t until after World War II 
that Eki Cyclery began to take on a more 
professional look as a bicycle shop, due 
in large part to the growing popularity 
and demand for Schwinn bikes. The 
decision Eki made prior to the war in the 
1930s to transition from repairing bikes 
to selling them, eventually becoming a 
distributor for Schwinn, opened the door 
for possibilities. “Naturally we were a part 
of that. My grandfather started getting 
very busy so he asked my dad, who had a 
business background, to come and help 
at the store,” said Jayne. In 1966, Jayne’s 
dad opened a second shop at Ala Moana 


Center. The gas crunch in the early 
1970s also helped propel Eki Cyclery 
into a flourishing business, ultimately 
outlasting nearly everyone else. “There 
was a shop called Schubert’s and they 
were on Beretania Street, so just a street 
up, and then Waipahu Bicycle, which is 
also now McCully Bicycle. They started 
in the 1920s and they're an old shop too.” 
Despite the temptation to stray away 
from their customer base of recreational 
families and commuters, Jayne, a former 
teacher, insists that catering to high- 
end customers with expensive 
bicycles isn’t a sustainable model 
for running a bike shop in the 
long term, especially when 
times are hard. Another 
intangible asset that has helped 
bolster business is the shop's 
reputation for having a family- 
like atmosphere. “We try very 
hard to emphasize service, and it 
doesn’t matter where you buy your 
bike from. If we can fix it, we'll бх it for 
you,” said Jay. The couple, now in their 
50s, also guarantees not to resort to using 
high-pressure sales tactics, and to treat 
people like they would want to be treated. 
Partnerships with the community have also 
helped keep the business going. Once, for 
example, the shop provided tricycles to a 
bank for its Christmas party. 


Rolling into the Future on Two Wheels 
With a recent resurgence of bicycles, 
since they are being promoted as a healthy 
alternative and sometimes-quicker mode 
of transportation around town, the future 
looks promising for the 107-year-old shop, 
now located on Dillingham Boulevard. 
However, Jayne Kim says the bump in 
business is being offset by a surge of online 
sales, which may dictate the need to focus 
more on repairs rather than new sales. 
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Another problem that poses a greater 
challenge is construction of the rail transit 
project on Dillingham Boulevard. “If we 
can survive that construction period, then 
once rail is going it should be a pretty 

busy area. I would imagine people in the 
neighborhood would be riding their bikes 
to the stations, so it should be a good 
location.” Jayne says she and her husband 
don’t want to sce the business fade 

away, humbly acknowledging what her 
grandfather started. “I think he would have 
been very happy, appreciative, and pleased 
that we're still able to continue, that we're 
still able to support our family and our 
employees with a relaxing, fan job. It’s a 
nice business to be in. He chose well.” 


(Clockwise from top left) 


Photo taken in the late 1950s inside the storo 
located on 6815. King St 


Eki Cyclery store located on Dillingham 
Boulevard 


Jay & Jayne Kim pose for a photo inside their 
store located on Dillingham Boulevard 


Co-owner and mechanic Jay Kim using а 
fender crimp made by long-time employee 
Isaburo Matsuoka 


About the Author 
Sean Ibara works as an 
assignment editor and 
producer at KHON2 News. 
He is born and raised in 
Honolulu, Hawaii. You can 
reach him at seani45@ 
yahoo.com. 
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MY TRIP 


The Helpful People of Japan 


On June 18, 2018, at 7:58 a.m., a powerful magnitude 6.1 earthquake struck in northern 
Osaka Prefecture, leaving at least five dead and hundreds injured, as well as disrupting 
trains, traffic, and gas and electric services. This is what one Wasabi reader experienced 


that day. 


It was early in the morning on June 
18^, 2018. My husband and I were on the 
train from Shin Osaka Station to Kyoto 
Station to meet our travel guide at 8:30 
a.m. We had booked a six-hour personal 
tour of Kyoto. 

About halfway into our train ride, 

a warning signal went off on a lot of the 
commuters’ cell phones. As soon as this 
happened, the train stopped. They all 
immediately looked at their phones and 
began making phone calls, My husband 
and I didn't know what was going on. 

A gentleman from India named Navni, 
working on contract in Japan, who had 
his back to us, turned around and told 
us about the earthquake that had just 
happened. He mentioned that the trains 
would not resume until the tracks were 
inspected. It was now getting close to 
the time that we were supposed to meet 
our travel guide but were unable to get in 
contact with her. While waiting for further 
instructions from the train conductor, 
we were soliciting help from the tour 
company to assist us in contacting our 
travel guide. 

After sitting on the train for about an 
hour, we were told by Navni that we were 
evacuating the train. About a half hour 
later, we were departing the train. We got 
separated from Navni, who mentioned to 
us that he would be walking for one and a 
half hours to get to work. We could see an 
Acon Mall about a quarter mile from the 
train tracks, so we started heading to the 
mall, hoping to find a taxi stand. Suddenly, 
Хаупі came running after us to make sure 
that we were okay. We told him that we 
were headed to the Acon Mall and thanked 
him for his help, and he went on his way to 
walk to work. 

Because of the time of day, and maybe 


@ By Stefanie Tateishi 


Stefanie Tateishi & husband 
at Fushimi Inari Shrine in 
Kyoto on June 18 


because we were in Takatsuki (one of the 
hardest-hit areas from the earthquake), the 
mall wasn’t open. We walked around to the 
parking lot and found a taxi stand. I called 
one of the phone numbers on the sign, but 
couldn’t understand the message on the 
phone, except for the word isogashiz (busy). 
‘There was a woman at the taxi stand also 
making phone calls, She recognized us 
from the train (most likely because we were 
speaking English), and mentioned that all 
the taxi companies were busy. She was a 
travel guide, on her way to Kyoto Station 
to meet her clients. Knowing that it would 
be difficult for us to communicate with a 
taxi driver, I asked her if she was willing to 
share her taxi with us. She agreed. Then 

we walked across the parking lot to the 
street, to see if we could wave a passing 

taxi to take us to Kyoto. She flagged down 
a taxi driver, who was off his shift but 
agreed to take us to Kyoto, knowing the 
situation with the earthquake. Because the 
expressway was shut down, all the streets 
were packed with cars that weren't moving. 
We could hear sirens from ambulances and. 
fire trucks trying to make their way around 
the traffic jam. Our taxi driver took us onto 
the side roads, through farmland, to get us 
to Kyoto as fast as he could. A half hour 
later, we arrived in Kyoto, and the travel. 
guide told us that we didn't have to pay 

for the taxi; because she was working, her 
company would be paying for the taxi ride. 
We insisted on giving her some money 
because without her help, we wouldn't 
have been able to make it to Kyoto. 

We were able to meet up with our 
travel guide at Kyoto Station, and were 
able to do most of the tour, though we 
were two hours late. At the end of our 
tour, our travel guide was able to find the 
only train that was running between Kyoto 
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and Osaka. So we walked with her to get 
onto the Keihan line, which took us to 
Yodoyabashi in Osaka. 

Once in Yodoyabashi, we needed to 
catch a taxi to get back to Shin Osaka 
Station. After determining on which street 
corner the taxis were dropping off their 
fares, we made our way there. We were 
third in line, waiting for about ten minutes 
when a fare got dropped off and a taxi was 
available, Just before the man that was first 
in line entered the taxi, he turned to us 
and asked if we were going to Shin Osaka. 
We replied that we were, and he offered 
to share his taxi with us. The ride to Shin 
Osaka Station was very slow because of 
traffic. When the meter hit 2,000 yen, 
the taxi driver turned off his meter. We 
understood it to be a nice gesture since we 
were moving slowly. As we approached 
Shin Osaka Station, he told us that it 
would be faster if we walked. So we got out 
and walked in between moving cars to get 
to the station. 

At Shin Osaka Station, there were long 
lines of people waiting for taxis. Inside, 
people were sitting on the floor or on their 
luggage. Crowds of people were waiting 
at the ticket machines and the ticket 
counters, trying to get to their destination. 
The trains weren't running. The snack 
food shelves at the 7-Eleven store were 
wiped out. 

When we got to our hotel on the 
opposite side of the station, all I could 
think of was how much help we got 
throughout the day from the people of 
Osaka and Kyoto. They didn’t know 
us; ай they knew was that we didn’t 
speak Japanese. And in all the chaos, the 
people of this area were so пісе to us. We 
appreciate all the help that we received on 
that day. 


TRAVEL Өр, Andrew scherffius 


A World of Mist 


s Largest Graveyard 


Our bus is nearing the crest of 
a long curving road on a steep slope 
drenched in mist. Red maple boughs 
materialize out of the haze and smack 
the windshield. Demoralized bicyclists 
huddle for warmth on the side of the. 
road. Supercars roar angrily behind. 

Tam in Wakayama prefecture, 
en route to a place often referred to 
by the misleading name of Mt. Kaya 
(Kéya-san). Really a mountain basin 
surrounded by eight peaks, Koya is 
the home of Shingon Buddhism, one 
of the most important spiritual sects 
in Japan. Like the eight-petaled lotus 
found in much of Buddhist art, the 
surrounding peaks enfold Kóya in а 
rich cosmic tapestry, where centuries 
of history, architecture, and timeless 
natural beauty coexist, interweave, and 
align. 

Since learning about Kóya, I have 
been intrigued by its special place in 
Japanese spirituality. I have made a list 
of destinations—including bridges, 
temples, and special tombstones—I 
want to visit. Even before exiting 
the bus, however, I realize my trip. 
might not be a simple racking up of 
destinations. The mist, the natural 
beauty, and the fact that every temple 
gate and manicured tree beckons for 
further scrutiny all contribute to my 
intuition that Koya is best taken in ata 
wandering pace. 


Okunoin Cemetery, a Strange 
Milieu 

The first place I stop for any 
significant amount of time is 
Ichinohashi Bridge, across which 
lies the two-kilometer path that is 
surrounded by the more than 200,000 
graves that make up Japan’s largest 
cemetery; the path culminates in 
Koya’s spiritual center, Okunoin 


(Left) 


Effigy wearing handmade hat and bib 
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temple. As is traditional, I bow before 
crossing over Ichinohashi. In this way, I 
pay my respects to Куа? founder. 

The grave markers of Okunoin 
Cemetery first appear asa kind of haggard 
army. Many of them are shaped like people 
and wear red and yellow robes. The oldest 
ones have toppled over and scattered 
their pieces to the bases of cypress trees. 
Others are fresh, polished stone. There are 
pint-sized mossy 
effigies wearing 
hand-knit bibs, as 
well as elaborate 
gravesite complexes 
erected by modern 
corporations 
like Kirin and 
Toyota. There is 
even a monument 
constructed 
by the Japan 
‘Termite Control 
Organization to 
honor the souls 
of slain termites. 
This eclecticism is engaging, and keeps me 
darting from one section of the cemetery 
to the next. 

‘The mist serves a special purpose in 
such settings; it isolates each section of 
graves, giving them manageable visual 
boundaries. Sometimes I think I have 
reached a dead end, only to find that 
the graves keep going without a path. I 
crunch on dead leaves to examine these, 
then notice an entirely new, apparently 
maintained area up ahead. This way, 
minutes bleed into hours, and hours pass 
imperceptibly, until at last, the sun goes 
down. 


Okunoin is far too old and far too 
steeped in lore to be taken in in its entirety. 
Ina certain sense, the graves here could tell 
the whole story of Japan. 


What is Self-Mummification? 

One bit of Kaya history I decided 
to study in some depth is the ancient 
Japanese practice of "sclf-mummification." 
If you have already paused to consider the 
meaning of this 
term, then you are 
likely disturbed 
and confused by its 
implications. This 
is how I felt when I 
first came across it 
in a coffee-stained 
book provided by 
the temple where 
I spent the night 
and learned what 
exactly the practice 
entailed. 

In819A.D., 
Kaya was founded 
by one of Japan’s most beloved historical 
figures, a polymath named Külai. The 
myth of his founding of Kaya takes many 
forms, but some common plotlines involve 
a fateful voyage to China, an incident 
involving a flying trident, a hunter with 
two dogs, and a mountain goddess. 

‘There is a wealth of statues and paintings 
scattered around Koya depicting these 
scenes. 

Although by our commen 
understanding Kükai passed on from the 
mortal world after a prolonged sickness 
in the year 835, to many believers, 


Kakai never actually died. Rather, he 


attained “living enlightenment” 
and remains alive to this day. 

His example has encouraged at 
least 16 monks to try to attain 

a similar state of “eternal living 
consciousness” by way of their own 
rather creative design. 

These monks have, for better 
or worse, perfected a technique 
known as sokushinbutsu, which 
їп its most acute practice entails 
саг process of bleak dietary 
dictates—at a late stage, one is 
allowed only bark and roots—plus 
rigorous physical activity, and 
purging via poisonous teas. In this 
way, the body becomes almost 
completely devoid of fat, at which 
point опе has only to retire to 
a cramped stone sarcophagus, assume 
the lotus position, and wait for “living 
enlightenment,” thus completing the “self- 
mummification" process. 


a six- 


Kóbó Daishi and the Legacy of 
Okunoin 

At the end of the central path that 
cuts through Okunoin Cemetery is the 
sarcophagus where Kükai supposedly 
attained his living enlightenment. Here, 
where he received his posthumous title, 
Kêbo Daishi', the myth and founding of 
Okunoin coincides with spiritual practices 
that have persisted since his death to this 
day. 

When I visit the inner sanctuary at the. 
end of this path, the sun has gone down 
and the mist scattered. I note the spiritual 
articles and observances: the wooden stakes 
dedicated to dead children that float away 
with the rising stream; the stone that feels 
light or heavy depending on one's spiritual 
load; and the Hall of Lanterns, where 
10,000 flames have burned continuously 
for hundreds of years. 


Experiencing Koya 
Kaya’s pathways and bridges, and 
its forests and roads, are not conduits 
between experiences so much as 
ligaments contributing to a single unique 
atmosphere. Despite the tour buses and 
institutions that bring schoolchildren and 
foreigners to appreciate its marvels, 


(Top to bottom) 


Statues іп Okunoin are often seen 
wearing red hats and gowns 


A recent addition to Okunoin 


"An honorific title meaning "The Grand Master Who Propogatod the Buddhist Teaching” 
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this is still a spiritually active community, 
where monks in yellow robes “feed” their 
1,200-year-old spiritual leader. The scent 
of cedar and incense mixes here just as it 
has for hundreds of years. 

If you want to pray with the monks, 
you are expected to sit still and listen 
as they do so. If you want to cat the 


it accommodates tourists and busloads 
of visitors while still maintaining its 
somewhat isolated, spiritual atmosphere. 
For all those considering visiting, I 
recommend an overnight stay at a temple 


Mt. Koya is most commonly accessed via а 
roughly 90-minute train ride from Osa- 


the cemetery. 


traditional vegetarian Buddhist cuisine 


(called shajin туд), you do so on mats 
on the ground. In the end, this was 
what I loved the most about Kóya: that 


t 


and at least one night walk in 


Ichinohashi bridge 


һа? Namba or Shin-Imamiya stations. If 
you wish to learn more about Mt, Kéya or 
would like information on temple lodging 


(Loft to right) (shukubd) visit eng.shukubo.nct. 


The mist breaks over Shójóshin-in Templo 


About the Author 
Andrew Scherffius is from Bozeman, Montana and currently teaching English in Kobe as part of the JET Program. 
During his only visit to Hawaii several years ago, he backpacked the Kalalau Trail on the Na Рай Coast of Kauai, an unforgettable 
experience. For more of his work, check out his blog at www.thumpthumpdokidokiwordpress.com. 


2019 JAPAN LAND TOURS 


Early Booking Discount! Book by 08/31/18 & SAVE Up To $100 Per Person!" 


SPRING BREAK 8% 


PUBLIC SCHOOL SPRING BREAK: 
MAR 16 (SAT) - 24 (SUN) 


ULTIMATE SCHOOL BREAK 
With Tokyo Disneyland, Tokyo Disneysea, 
Mt. Fuji, Hakone, Kyoto. Universal Studios 
& Osaka Aquarium. 
Touréi-Mar-16—23 — Sold Out! Mahalo 
Tour #2: Mar 17 - 24 - Russell Fujioka 
Tour #3: Mar 18 - 25 + Harrison Kim Han. 
Tour #4; Mar 19 - 26 - Cynthia Aoki 


BEST OF TOKYO & HAKONE 
Tour $1: Mar 16-23 - Josie Akana 
Tour #2: Mar 18-25 < Dennis Kawahara 


BEST OF KYOTO, NARA & OSAKA 
With Hora River Downstream Cruise 
Tour $1: Mar 16-23 - Wally Mau 
Tour 82: Mar 19 - 26 < Joy Miyashiro 


DELUXE TOKAIDO ROAD 
Mar 17 - 24 - Dave Umeda 


ULTIMATE TOKAIDO ROAD 
With Hiroshima & Miyajima 
Mar 16-26 + Cora Kinney — Guaranteed 


GRAND MIYAJIMA, HIROSHIMA, 
KYOTO, NARA & OSAKA 
Mar 16 ~26 - Jay & Peggy Kemmler 


HOKKAIDO HIGHLIGHTS 
PLUS SHOPPING 

Tour #1: Mar 16-22 - Anona Gabriel 
Tour #2: Mar 16 - 22 - Estrella Roznerski 


SADO ISLAND, SNOW MONKEYS, 
HAKONE & TOKYO 
Mar 15 - 26 - Bryan Wauke 


GRAND OKINAWA PLUS SNOW 
MONKEYS & TOKYO SHOPPING 
Mar 15 -25 + Jo Lelepali 


CHERRY BLOSSOMS fy 


GRAND KYUSHU PLUS SHOPPING 
Mar 24 - Apr 04 - Mary Yoshino 


DELUXE TOKAIDO ROAD. 
Маг25 - Apr O1 + Gordean Akiona 


GRAND SHIKOKU PLUS SHOPPING 
Mar 27 - Apr 06 - Wally Mau 


BEST OF TOKYO а HAKONE 
Mar 27 - AprO3 < Lana ige 


BEST OF KYOTO, NARA & OSAKA 
Mar 28 - Apr 04 - Marie Kaneali Ortiz. 


"lay ling Dm gr pesan Pae aS ae cope 
Бадо sions Ceny emang ae sip oma andaan 
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GOURMET ONSEN 
MEGURI (DISCOVERY) 
Mar 29 - Apr 08 - Annette Nishikawa 


ULTIMATE TOKAIDO ROAD 
with Hiroshima 8 Miyajima 
Mar 29 - Apr O8 - Josie Akana 


‘TREASURES OF SOUTHERN JAPAN 
Mar 30 - Apr 10 - Jennifer Lum-Ota 


GRAND MIYAJIMA, HIROSHIMA, 
KYOTO, NARA & OSAKA 
Арг01- 11 - Pat Miyake 


SADO ISLAND, SNOW MONKEYS, 


Apr 05 ~ 16 - Jay & Peggy Kemmler. Locally Owned & Operated 


Since 1985 — Mahalo Hawai'i! 


11505. King Street, Suite 102 
Honolulu, Hawaii 96814 


593-0700 


or Toll-Free 
1-800-551-1226 


www.nonstop.travel 


ше 
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SEA OF JAPAN, SADO ISLAND, 
‘TAKAYAMA FESTIVAL & HIROSHIMA, 
Apr 08 - 21 - Delbert & Gale Nakaoka 


TAKAYAMA SPRING FESTIVAL 
Apr 10-19 - Cora Kinney 


TOHOKU а HOKKAIDO 
Tour $1: Apr 12-22 - Dean & Annette Mizumura 
Tour $2: Apr 14 - 24 - Geri Ichimura 


Visit www.nonstop.travel 
for detailed information! 


Romansu 


Gochisosama 


I fidget, my empty plates and bowls 
stacked in front of me, uncertain what 
to do next. My husband, Ryo, finally 
stands up and carries his dishes to the 
sink; I sheepishly follow him and put 
mine next to his. 
Before we slip out 
the door, I turn to 
his mom and smile. 
*Gocbisósama!'" I 
say, with a short, 
awkward wave. She 
smiles wide and 
waves back. I bow my 
head, embarrassed, 
before following Ryo 
upstairs to our room. 
“You did great,” he 
praises. 

This is how 
most nights after 
dinner went while 
we lived with my 
husband’s family. We 
had been married for 
five months when we 
moved back to his 
hometown, our last 
stop before going to 
America together. 

It was hard enough 
being newlyweds, 
and even harder suddenly living under the 
same roof with my new Japanese in-laws. 
All the petty arguments we used to have, 
like whose turn it was to wash the dishes 
or hang the laundry, were compounded by 
the familial obligations of living under the 
same roof as my husband’s parents and two 
younger siblings. 

Although they were all amazingly 
accommodating, it was hard trying to fit 
in, mostly because of pressures I put on 
myself. Аз а foreigner, I wondered if I was 
expected to fulfill the same obligations I 
believed Japanese wives were. Most of the 
time, I was too ‘self conscious’ and nervous 
to make simple conversation with his 
mother, much less offer to help with the 
chores. 

My uncertainty made me wish I 
had a “Japanese gene” that would tell me 
when I was supposed to do certain things. 


‘Roughly translated as "t was o feast’ ort was a great moot” this phro: 
'A polita form of a varb meaning то raceive which is said boforo moot 


Like, should I ask my mother-in-law how 
to cook her favorite recipes? We're about 
to cat, but no one’s said itadakimasu’, 
should I? Okay, I’ve finished eating, does 
that mean I have to say gochisõusama, and 
help clean up? 
The whole 
time I was 
there felt like 
an etiquette 
guessing 
game. Thank 
goodness his 
family was 
always so 
understanding 
and never 
made me 
feel like I 
was doing 
anything 
wrong. 
Another 
surprising 
challenge for 
me was that 
my husband's 
family is not 
very talkative, 
unlike my 
own. I was 


Clarice Okada and husband RYO always hesitant 


to start conversations with my clumsy 
Japanese, so I usually stayed quiet, too. 
Thankfully, they do enjoy drinking, so 
after a couple of beers the conversation 
flowed more easily. Having the 
opportunity to live (and drink) with them 
gave us an invaluable chance to become 
closer. 

The pressure of never knowing 
how to act around my new family used 
to make me wonder whether or not my 
husband would have been happier being 
married to a Japanese girl, someone who 
understood the unwritten rules of Japanese 
society. He once admitted that he felt 
pressured whenever we had dinner as a 
family, because he was worried they might 
say something to upset me. He also told 
me, weeks after we had moved in, that 
he wished I would say gochisdsama to his 
mom after dinner. “I don’t say it because 


custome 


id after a moo to show one’s appreciation. 
1 лиде. 


By Clarice Okada 


no one else does!” I remember objecting 
then. I was horrified by my unintentional 
rudeness. He claimed that they didn’t 
have to say it because they were already 
family, which made me feel like even more 
ofan outsider. Although I frequently 
felt inept as a daughter-in-law, little by 
little they made me feel like I belonged. 
From family trips to Kyoto and Osaka, to 
watching Terrace House on warm summer 
nights, being terrified by zombies together 
at Universal Studios Japan, and lunches 
out where they always treated us, we were 
given valuable bonding time, Though 
difficult at times, I wouldn’t change 

our time together for anything. My new 
family’s warmth and understanding 
helped me realize that compromise is 
crucial, and that it’s not just up to them 
to accept me, but it's also up to me to 
make an effort to fit into their lives—and 

I don't need to be Japanese to do so. 1 


Send your stories to 
mail@readwasabi.com 
ға chance to get published! 


Clarice Okada is originally from a 
small town in Michigan. She spent 
three years in Japan teaching 
English, where she met her husband, 
Ryo. They currently live in 
America together. 

You can follow her on 
Instagram @clareokada 


TALES FROM JAPAN 


It's not a Party, It's а МО/ИІКЛІ 


Nomikat is a Japanese word that literally 
means drink meeting. Alcohol plays a 
significant role in Japanese work culture, 
but attending a nomikai with Western party 
expectations is a mistake. After all, it's not a 
party, it's a drink meeting. 

learned this during my three years 
working at a typically conservative Japanese 
high school. My first exposure to nomikai 
was when a printed list 
was thrust in my face. 
The principal had signed 
his name, followed in 
descending hierarchical 
order by the names of 
everyone else. At the 
bottom, a handwritten 
afterthought, was a place for me to sign. 

“What is this?” I asked. 

“Party”—the coworker leaned in closer 
with a wry smile. “Don't you drink every 
night?" She looked taken aback when I 
told her of course not, What may be seen 
as functioning alcoholism in America is a 
point of pride in Japan, and I had already 


Image: Shutterstock 


committed my first faux pas. It all comes to a 
frothy head with the nomikai, and, in a way, 
it’s a mandatory part of work life. Drinking 
often and excessively with coworkers is a 

sign of being a well-adjusted team player. 
Realizing my mistake, I hurried to sign my 
name, hoping everyone noticed. 

I arrived to the venue in jeans and a black 
t-shirt, already a little drunk, to find that 
everyone was seated silently in 
their suits in the same calculated 
arrangement as the office. 

After a series of PTA 
announcements, a waitress 
brought the beer. The youngest 
employees each grabbed a bottle 
and began pouring drinks for the 
higher-ups. Only when everyone had a glass 
did the room erupt in a chorus of kanpai 
and everyone took their first synchronized 
swig. I watched as the young employees spent 
the rest of the evening scrambling around 
hunting for empty glasses to fill. 

It didn't look like fun, so I did what 
an American 21-year-old does best and got 


ROBYN BUNTIN of 


HONOLULU GALLERY 


etn cmm Án 
Asian & Hawaiian Art 


ES By Ryan Rosenberg 


hammered. The next thing I knew, I had 
my arm over the principal's shoulder at 

a Filipino cabaret club, watching a meek 
middle-aged math teacher I had never 
spoken to sing “Take Me Home, Country 
Roads” with reckless abandon. The usually 
gregarious baseball coach was slumped 
lifeless over the karaoke machine, and a few 
of the female staff members were sitting 
awkwardly in the corner next to a gyrating, 
half-naked dancer. I ended up at home at 
four a.m., eager to prove that I was a good 
employee who could stick it out to the end. 

“Maybe they’re not so uptight after 
all,” I thought before falling asleep. 

A few hours later, the principal and all 
the teachers were somchow immaculately 
dressed and groomed for the morning 
meeting. I hoped to see some glimmer of 
recognition in their eyes, but I found that 
it’s very important to never acknowledge 
anything that happened the night before. 

My stomach dropped when I saw 
there was another sign-up sheet hanging 
on the wall for next week. 


MEDICARE 


Contact me if you: 


A 


Vance 
Kobayashi 


Relieve your stress & pain with our 
popular combination massage 


High quality 
service 


&plenty of aloha 


60 min Massage 
$120/couple 
yelp 


MANOA COTTAGE CARE HOMES 

* Manoa Cottage Kaimuki for 
dementia and Alzheimer's care 

* A caring and local environment 
for the comfort of your loved one 


* Local style foods, 

cultural and engaging 

daily activities Calvin Hara 
Executive Director 

426-7852 and Administrator 

info@manoacottage.com 

Car 

2035 Kamehameha Ave. 


748 Olokele Ave. 
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- are turning 65 or retirin 
- are confused about МЕ. 
- are not satisfied with your plan. 
- want to enjoy your retirement 
and not worry about your healthcare. 
_There is never a fee for my service. 


| CALL 780-7989 TODAY! 
L و‎ ee ee 


1585 Kapiolani Bivd. Suite 1020 | Honolulu, HI 96814 


jashi@sbchi.com 


Ukulele Lessons 


One-time & Long Term 
Group and Private 
Reasonable Rates 


arn Ukulele from 
aster Musicians 
Benny Chong / Bryan Tolentino, 
Kalei Gamiao / Dr. Trey 
Byron K. Yasui 


LETS EAT! 


By Jennifer Yamada ` Butter C ake 
When I was growing up, my mom Ingredients 
always brought a homemade dessert 118 /-оғ. box of Duncan Hines 
to parties. Whether it was a cake, a pile Butter Golden Cake mix 
of cookies, or a simple pie, she was the 1 stick butter, melted 
one that the family counted on to Sox sour cream: 
provide sugary treats. Butter cake is % cup vegetable ой 
one of her recipes that's favorite ура 
of ming; it's light, buttery, and OS ТА е 
moist. And it’s difficult to just pi 
eat one—or two slices! Once I 2 Tbsp melted butter = 


ate four slices in one sitting and 


was not ashamed of doing so. 
This cake transports me to my 
childhood because my mom 
only reserved this cake for 
special occasions. 


| 
| 
| 
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From safe and secure water to delicious water. 


KANGENSUI is to enhance your healthy life. 


(Л = 


Сље+ 


Ww 
‘ih ЕШ Change Your Water! 
Change Your Body! 


$472 
monthly = 
= — Jes 
Price: $ 1760+Tax  Cartidge" $130 sect tor 1 year 


А 7 Characteristics of Antioxidant Water 
3401 1 Certified by the Japanese Ministry of Health Labor and Welfare 

2 Ant-Oridaton Effec 5 Negative ORP (Oxidation Reduction Potential) 
Fy 7 Great Hydration (0 Alkaline Water 

"А: Rich Hydrogen 2/7 Without Unhealthy Substances 


ON Demonstration Available by Appointment at showroom 

KRN Напо Naka Inc. 2 808-596-2555 

чыз 1245 Young St. #102 * Parking Available * Closed on Sundays 
La www.hanonaka.com 


Directions 

l. Preheat oven to 325 degrees. 

2. Mix the cake ingredients together 
until smooth and pour batter into 
a 9x13-inch pan. 

3. Bake for 45 minutes until golden 
brown. 

4. While cake is hot, spread the 
softened butter on top. Sprinkle 
with powdered sugar if desired. 


Jennifer Yamada was born and raised on Oahu and has written for 
several local publications. Follow her on Twitter @jenyamadan 


PanaHome 


CONSTRUCTION 
ХХ 


Shokudo, Nanzan Giro Giro, 
Gazen, Coco Ic! 


Reasonable Prices & Excellent References 
Free Consultation 
Ball Yoshi 808-342-8433 


General Contractor 
765 Amana St. Suite 506 Honolulu, Hawaii 96814 
panahome001@hawaii.rr.com [Lio BC-24576, PM-3959 


AGU Ramen gift card 
(20510) 


меј: 


AGU Ramen Ten Dollars 


= 1- 


seed on 09/2120 


Just fill out the form on page 36 & mail it to 
Wasabi magazine 
1750 Kalakaua Ave. Suite M 
Honolulu, HI 96826 
Or send the requested information to 


mail@readwasabi.com 


*No payment necessary to enter giveaway. 
| Doraemon Egg Mold (5) 
| Makes your hard-boiled eggs 
look like Doraemon. | 


Bamboo Cutting & Serving = 
Board 8"x5*/() Cropsticks () 


Palace Saimin T-Shirt (5) 


4 Animal Soy Sauce Dish (3) 
Either a dog or cat becomes visible 
when you pour in soy sauce. 


Bunny Ears Hood for Cats (i) 


Gudetama 
Rice Paddle (5) 


Chopsticks with Hello Kitty Mug Cover (5) 
Cute Animal Earphones (5) Hokusai Design (5) 
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Dear Reader, B WASABi 99 


Td like to change things up a bit this time by first thanking everyone who is part of the Wasabi team. We would not be able to bring the 
wonderful stories within our pages to life without you. On that note, ГА also like to officially welcome Jon J. Murakami onto our team. This issue 
marks the start of What's Up, Wasa’Bee, a new comic strip Jon created just for us, and we couldn't be happier about it. Be sure to check that out and 
look forward to new installments in future issue. 

June and July were, like usual, another busy couple of months for us. June took us once again to the Big Island. There we hand distributed 
copies of Wasabi to shoppers at КТА Super Stores in Kona and Waimea and met two incredibly helpful КТА store managers by the names of Arlene 
Riley and Colin Miura. Thank you for everything! 

June also marked the second time we sponsored Cosplay Cafe Hawai, this time at the Pan-Pacific Festival's Hoolaulea block party. Thank you 
to everyone at Cosplay Cafe for all your hard work! We're looking to do even more events in the near future, so definitely stay tuned for that. 

‘Also, during June and July we sent out the prizes for the winners of the April-May giveaway. Congratulations to all the winners and once again, 
thank you to Derick “7Sketches” Fabian. The t-shirts featuring his artwork look GREAT. 

As always, thank you so much for picking up this copy of Wasabi. We genuinely hope you enjoyed it. And if you haven't already done so, go 
ahead and enter the giveaway. This issue's features gift cards from AGU Ramen, Palace Saimin t-shirts, Cropsticks, and some interesting souvenirs 
from Japan that | picked up during my recent travels there. 

Му favorite? The cat bunny ears, of course! 


Sincerely, 
Antonio Vega 
Editor-in-chief 


Name. Age. Phone 
Address 


Email 


Survey Feeling lucky? Fill out the survey for a chance to win! 


1 Where did you get this issue of Wasabi? 


2. Which article/section did you enjoy the most & least? 


3.How many times have you been to Japan? Are you planning to go anytime soon? 


4. Do you have a local event coming up? If so, tell us and we might include it next issue! (Optional) 


5. Prize Preference 


No Preference 


Entries must be received by 9/20/18. You do not need to subscribe for a chance to win. Limit one entry per person. Design of actual prizes may vary from those 
pictured on page 33. Winners will be contacted directly and are not guaranteed the prize of their choice. 


One-Year Subscription: 


Three ways to subscribe 
1. online: Go to 2.Phone: Сай (808) S. mail: Complete the form above 
www.readwasabicom 944-8383 and pay & send it with a $12 check made 
& click on Subscribe. via credit card. payable to J Publishing LLC to: 


Wasabi Magazine 
1750 Kalakaua Ave. Suite M 
Honolulu, НІ 96826 


Check here if enclosing a 512 check for Wasabi subscription 
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On Dealing with : 
Dementia in the Family 


By Katherine Gallagher attorney), Gary Powell (The Caregiver 
Foundation), Dr. Lois Ricci (Rosalynn 
Carter Foundation for Caregiving), and 
Kathy Wyatt herself. 

Wyatt has personally witnessed the 
effect dementia can have on patients, 
families, and caregivers. With cach 

diagnosis in Hawaii 
(and the numbers are 
i growing every year), the 
need for information 
and awareness increases 
further. Last March, she 
organized an educational 


Most of Kathy Wyatt's clients suffer 
from some form of dementia. She’s in 
charge of Hale Hau'oli Hawaiʻi, a non- 
profit adult day care center in Aica. Her 
free workshop this September 
will bring together some of 
the state’s leading specialists 
on dementia, and will be 
a shining light in the lives 
of those affected by the 
condition. Topics about 
caring for loved ones with 


workshop with the 
dementia, basic facts, causes help of HMSA, and the 
and treatments, caregiving response was enormous. 
resources and more will be After seeing the over 100 


covered. Guest speakers Formae 


include Dr. Jessica Barry from Queens 
Geriatric Department and Dr. Ritabelle 
Fernandez from Bristol Hospice, both 
experts on dementia. Also speaking 

will be Laurie Adamshick (an elder law 


names on the waitlist 
for the program, the immense need for 


obvious. “The heartrending stories that 
I heard as people called to sign up for the 


more open discussion about dementia was 


for the information that I was offering.” 
Every person on the waitlist for the first 
event in March is already registered for the 
upcoming workshop in September. 

Hale Havoli Hawai’ first opened as 
an adult day center in June of 2015, and 
registered as a non-profit in 2017. “The 
mission of HHH [Hale Hau‘oli Hawai'i] 
is to promote positive aging through 
community education programs, adult day 
care, and caregiver support,” says Wyatt, 
“The vision of HHH is to be vital resource 
of senior services and education for our 
aging population and their caregivers.” 

Anyone who is caring for someone 
with dementia or simply in need of 
information about dementia is invited. 


“Dementia in the Family = 
Care Options and Resources” 
will be held on September 29, 2018 from 
9:00 ат to 1:00 pm at 
Pearl Country Club 
98-535 Kaonobi St, Aica, HI 96701 
Registration is required to attend, 
please contact Kathy Wyatt at 
kwyatt01@aol.con 
or call 808-798-8706 or 
08-292-4665 to register. 


first workshop validated the extreme need 


This informative workshop is offered with the 
support of the HMSA Foundation. 


HALE HAU‘OLI 
HAWAI'I 


Guest speakers include: 
«г. Jessica Barry, Queen's Geriatric Services 
+ Dr. Lois Ricci, Geriatric Nurse Practitioner/Educator 
+ Gary Powell, Executive Director, Caregiver Foundation 
+ Kathy Wyatt, President, Hale Hau'oli Hawai'i 
+ Dr. Ritabelle Fernandes, Bristol Hospice 


“Dementia in the family = 
Care Options & Resources” 
September 29, 2018 
9:00am - 1:00pm 


Pearl Country Club 
98-535 Kaonohi St, Aiea, НІ 96701 


Hale Hau'oli Hawai'i is partnering with the 
Queen's Medical Center, Alzheimer's Association of 
Hawaiʻi, the Caregiver Foundation, & The American 

Association of Retired Persons (AARP) for 

insightful presentations and panel 
discussions on care options for people 
living with dementia. 


To register, call Kathy Wyatt at 


808-292-4665 or 808-798-8706 
kwyatt01 @aol.com 


FREEWORKSHOP 


The workshop is open to everyone at no charge, but 
attendance is limited so you must register to hold a spot. 
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HEALTH & BEAUTY 


Doreen Sala left her successful, 
thriving business in Reno, Nevada behind 
to run Naris Cosmetics’ newly modernized 
Hawaii branch. She is the granddaughter 
of the prosperous entrepreneur who 
brought Naris to Hawaii in the “605. 
Between her years of experience utilizing 
Naris products at her mainland salon 
and extensive training in Japan by Naris 
experts, it's hard to imagine anyone else in. 
the position. 

Naris Cosmetics has been proudly and 
confidently producing cosmetics in Japan 
since 1932. The founders (a scientist and 
artist who were also husband and wife) 
had a clear vision of what their company 
was to represent: “A science-based, natural 
cosmetics line,” says Sala. 

Producing all-natural products is 
something that Naris has been passionate 
about since long before it became trendy. 
Their natural 
extracts 
(like rose, 
pomegranate 
and sakura) 
sustain a 
99.9% purity 
standard. The 
advertised 
high-quality 
results of the 
products are 
based on actual 
research performed by the University of 
Kobe Medical Department. Sala assures 
that their products will yield exceptional 
results for every skin type. 

Science and nature have been the 
backbone of this company since its birth. 
The Naris factory in Japan (built in Kobe 


for the area’s purity of water) maintains 


а surgical standard of cleanliness. Indeed, 
the images of the skin care and cosmetic 
production reflect а high-functioning, 
sterile laboratory. Passionate about 
environmental awareness, the company has 
never participated in animal testing, and 
was among the first to pioncer fragrance- 
free cosmetics. Аз а scientist, the founder 
understood that fragrances are one of the 
leading causes of product rancidity and 
skin irritation, so he logically omitted 
them. 

The areas where Naris allows their 
products to be sold are limited to only 
those where a customer can physically 
come into an office to be serviced in person 
by an expert. This is “because of customer 
service dedication,” says Sala, with pride. 
“We hold your hand through the whole 
skin-care process.” Naris has expanded 
to 17 countries, despite this ambitious 
specificity. 
Those who 
are unable to 
complete a 
full training 
program to the 
satisfaction of 
the company 
cannot become 
distributors of 
- the product. 
= ш The 
Honolulu Naris 
location also offers facials, massages, and 
permanent makeup. Sala emphasizes the 
importance of supplementing one’s skin 
care routine with monthly facials. "It really 
helps to accelerate the effects of skin care 
by having a professional facial done once a 
month.” Along with her associate Denise, 
the two combined have over 55 years of 
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facial salon experience (exclusively using 
Naris products and technology, of course). 
‘The sheer number of successful years 
that Naris Cosmetics has under its belt is 
impressive enough, but Sala wants people 
to recognize the company for more than 
just its longevity. She also wants people to 
remember Naris's dedication to quality, 
affordability, and its commitment to the 
company philosophy of “for others.” |22 


(Top to bottom) 


Naris's top-of-the-line Selgrace collection 


Naris conducts rigorous quality inspections 
on their products 


The air shower room is used by workers to 
maintain air cleanliness 


Naris Cosmetics 
765 Amana St.Honolulu HI 96814 
(808) 947-5757 


www. inariasmetiabawait com 


Let us help you with your back alignment 


We exclusively use & sell products 
& chronic back & shoulder pain 


imported from Japan. 


Haircut $48 


Cut & Color 
$100 & up 


Straightening Perm 


(530 value) 
'] First treatment 90 min 


MAE3133 ngg 808-892-0583 pise ore mss) 808-957-0101 


1580 Mola st 1005, Honolulu 
Perfect Mon: Fri 9am-6pm / Sat: Sam-1pm / 1585 Kapiolani Blvd. #740 
Seitai Sun & Holiday: Оой Accessible ма 3rd floor 


www perfecseta co jp/hawai-dinic/englsh ‘Ala Moana parking garage 


High Quality 
Grooming ‘Treatments 


Hair Cut | Appointment: (808) 533-3233 


Hours: 9AM - 6PM (last appointment) 
Face Shaving | _ х 
665 Halekauwila Street C-103, Honolulu 
Nail Care | www.mshairsalonhi.com • Accepting online reservations 


Facial massage | Private room available 


Head Care (2) Men's 
pee | | GROOMING SALON 
> 1:7 4 Established 1938 


CNW COSMETICS 765 Amana St, Honolulu, НІ 96814 


HAWAII | (808) 947-5757 
www.nariscosmeticshawaii.com “Now open in Hilo! 
Karin | (808) 987-8588 


Visit Our Facial Salon 


Featuring exclusive, Naris-only 
facial products and equipment 
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*Also Offering Permanent Cosmetics with Beauty by Dee | Appointments: (808) 384-1409 


WWWREADWASABLCOM > AUGUST / SEPTEMBER 2018 


KANJI INSIGHTS 


Calligraphy by Hiromi Peterson • Essay by Robin Fujikawa 


N 


ды 


MICHI (DO) 
"WAY" 


LJ 


g. 


Literally and figuratively, michi 
is an important factor in one’s life. It 
literally means a road, a way, or a path 
one might walk on. Figuratively, it 
may mean one’s destiny, one’s career 
direction, or one’s journey through life. 

Rightness in walking one’s path 
is not necessarily determined by what 
others say or by personal dreams or 
inclinations. To find what is truly one’s 
path is more difficult. There is, however, 
a clue to how one’s personal path might 
be found. That clue is found in another 
aspect of the word michi. 

When michi is used in combination 
with other characters in Japanese, it 
is read as “do.” Examples of such 
combinations include shod (the way 
of calligraphy), sadó (the way of the 
tea ceremony), Кайо (the way of flower 


arranging), and the martial art forms of 
judo, kendo, and aikido. When clearing 
the mind of exterior and interior voices 
in each of these arts, a different way 
emerges, one that in its own particular 
way follows a universal harmony 

that “works.” Letting go of labels and 
personal inclinations, one discovers a 
way that is specific to each thing. This 
experience is the discovery of Dao, to 
which the ancient tradition of Daoism 
is a pointer. Michi and do are both 
Japanese pronunciations of this same 
character for Dao. There arises a sense 
of a “way” to the entire world, always 
changing, through which one finds one’s 
own path to happiness. This happiness 
is one of harmony, beauty, and a clear 
sense of rightness. 


Hiromi Peterson taught Japanese at 
Maryknoll and Punahou Schools for 34 years. 
Sho currently teaches calligraphy at the 
Japanese Cultural Center of Hawaii. 


MEDICARE OPEN 
ENROLLMENT 
НАМА Ng” 


sure wear surance иззат now ОСЕ 15th — Dec 7th 


Hawaii SHIP is a volunteer-based program 
under the Hawaii Dep't. of Health. 
Counselors can help anyone with questions on 
Medicare enrollment or penalties 


TURNING 65 SOON? WANT TO ENROLL LATER? 


This is a FREE service so call today 


Hawaii SHIP Help Line on Oahu (808) 586-7299 
Neighbor Islands Toll Free (888) 875-9229 


This project was supported, in part by grant number 905АРО0005, from 
the U.S. Administration for Community Living (ACL), Department of Health 
and Human Services, Washington, D.C. 20201. Grantees undertaking 
projects under government sponsorship are encouraged to express freely 
their findings and conclusions. Points of view or opinions 
do not, therefore, necessarily represent official ACL policy" 


Robin Fujikawa was born and raised in Hawaii, where he 
worked for thirty years as a professor of philosophy. His 
training included four years of practice in a Zen monastery 
‘and graduate school in Kyoto. 


Y 
jux with SHIATSU 
24 еб0 тіп. = 570 


Get an additional 
one hour FREE 


(Share with family & friends or 
keep them for yourself) 


МАТУ, 


GR 
IO 


Call (808)596-7354 
for more info. 
www.aisenshiatsu.com 
1314 South King St. Suite 601, Honolulu. 
Aisen Chiryo Doin + Aisen Shiatsu School 


NEWS FROM JAPAN 


SOCIETY & CULTURE 


Japanese Company Hopes to End Stinky Salarymen with New Smell-Checking Device 


Over the past several years the word 
sumebara has risen to prominence іп 
Japan. Derived from the combination 

of the English words "smell" and 
“harassment,” sumehara is the olfactory 
cousin of sexual harassment. In other 
words, it refers to the act of causing 
discomfort to others particularly in the 
workplace—via unpleasant body odors. 

In an effort to combat sumehara, Tanita, 

a Japanese company known for making 
scales and other measuring instruments, 
has created a pocket-size device that allows 


users to digitally check just how smelly 
they are long before they accidentally cause 
innocent noses to suffer. 

Released on July 1, the ES-100, as it has 
been dubbed, is a black handheld device 
based on technology used in a device Tanita 
began selling in 1999, 
which is designed to detect 
the smell of alcohol in 
one's breath. In contrast 
to that device, though, 
the ES-100 is designed to 
detect body odor and even 
the overuse of cologne 
and perfume. Using it is 
very simple. All one has 
to do is extend the sensor 
and point it at the area you want to check. 
Within about 10 seconds the screen will 
display a number between zero and ten , 
with anything over a five indicating that odor 
suppression measures should be taken. 

The makers explain that their main 


target is businessmen (aka “salarymen”) 

in their 40s and 50s, since this, they say, is 
the age range when men begin to become 
particularly conscious of their body odor. 
However, Tanita also notes that this is a great 
device for people to use before dates and any 
situation in which they'll 
be in close proximity to 
others—in other words, 
pretty much anywhere 
when in Tokyo. 

The device is now 
on sale for the equivalent 
of almost $130 USD 
and can be used roughly 
2,000 times before the 
sensor cartridge has to 
be replaced. Replacements cost roughly $50 
USD. Unfortunately, Tanita has yet to offer 
any solutions for the awkwardness that will 
undoubtedly ensue after you give one of 
these to that stinky guy that sits next to you 
at work, 


FOOD & TRAVEL 


Tokyo DisneySea Announces Huge 


Fans of Tokyo Disney 


have one more reason to be 


happy, because it has been 
announced that DisneySea is 
about to get a whole lot more 
magical thanks to а massive 
250 billion yen (~$2.26 
billion USD) expansion. 

Set to be completed in 
2022, the expansion will be 
centered around the theme 
of “a magical spring” and 
will feature areas based on 
the popular Disney films 
Frozen, Tangled, and Peter 
Pan. 


Each of the three areas will 
feature new attractions, rides, 
and restaurants, including a 
replica of the castle from Frozen 
in which guests will be able to 
dine, Rapunzel’s tower from 
Tangled, and a ride that will 
allow guests to “fly” through 
Peter Рап? Neverland after 
being sprinkled with some of 
Tinker Ве fairy dust. 

With the Studio Ghibli 
theme park also projected to 
open in 2022, it’s looking like 
2022 will be a great year for 
theme park fans in Japan. 


Vanilla-Flavored Creamy Seafood Instant 


Ramen Set to Go on Sale in Japan 


Japan’s instant ramen 
industry is known for coming 
up with some pretty interesting 
twists on this classic late-night 
snack. And now, the Osaka- 
based instant noodle 
maker Acecook 
has concocted 
what may just 
be one of the 

“sweetest” takes 


" created in 
honor of the 30th 
anniversary of their 
popular Super Cup 
line of extra-large instant 

ramen, this peculiar Super 

Cup version is called "Vanila- 
flavored Creamy Seafood Instant 
Ramen.” A press release explains 
that it uses a pork-and-chicken- 
base soup with shrimp and 
scallop flavoring and includes a 


packet of vanilla-flavored powder, 
which is added to the soup after 
itis hot and ready to eat. Once 
added to the soup, a press release 
says, “the sweet fragrance and 
taste of vanilla will 
fill your mouth.” 
37. The creamy 
vanilla noodle 
experience 
will also be 
complimented by 
some cabbage, eggs, 
and crab-flavored 
kamaboko (fish cake). 
The product is 
set to go on sale on July 
30th for 210 yen (~$2.00 
USD) and will be available at 
supermarkets and convenience 
stores across Japan. If its a success, 
perhaps we can expect to see a 
chocolate-flavored instant ramen 
out by February, just in time for 
Valentine’s Day. 


For full versions of these article and more, visit ЈАРАМ? сом 
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Island Happenings 


By Sean Ibara 


Japan’s Prince Akishino Pays Homage to the First 
Japanese Immigrants in Hawaii 


His Imperial Highness Prince Akishino 
and his wife Princess Kiko arrived in 
Hawaii on June 4% to take part in events 
commemorating the 150^ anniversary of 
the arrival of the 
first Japanese 
immigrants to 
Honolulu. 

On Monday, 
the couple visited 
the National 
Memorial 
Cemetery of 
the Pacific at 
Punchbowl to 
lay a wreath to 
remember those 
who died in 
combat. They 
also laid a wreath at Makiki Cemetery, as 
well as at the Ehime Maru Memorial in 
Kakaako, which commemorates the nine 
lives lost when a U.S. submarine collided 
into a Japanese fishing vessel off the coast 
of Oahu in February 2001. The couple also 
attended the opening of an exhibit at the 
Bishop Museum honoring the first Japanese 
immigrants to Hawaii. 

Prince Akishino and Princess 
Kiko took part in several events at the 


Japanese Cultural Center of Hawai'i on 


Tuesday, including a demonstration by 
the Kenshikan Kendo Club, a tour of 

the Okage Sama De exhibit, and a visit 

to the center's 
Honouliuli 
Education Center. 
Ata ceremony at 
Thomas Square, 
Honolulu Mayor 
Kirk Caldwell 
joined the couple 
in planting a 
rainbow shower 
tree, signifying a 
bridge between 
Hawaii and Japan. 
Later that evening, 
Prince Akishino 
and Princess Kiko attended a banquet at 
Washington Place hosted by Governor 
David Ige. Prince Akishino expressed 

his deepest sympathy to those affected 

by the volcanic eruption on the Big 

Island. In a speech he also highlighted the 
achievements made by the first Japanese 
immigrants to Hawaii. He concluded by 
conveying his hope that the milestone 
anniversary year of the Gannenmono will 
provide opportunities to deepen the strong 
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ties of friendship between Japan and the 
US. 

Emperor Akihito announced in 
December 2017 he would abdicate in 
April 2019. His eldest son, Crown Prince 
Naruhito, is expected to become emperor. 
Prince Akishino would then step into the 
role of crown prince. 


(Top to bottom) 


At Bishop Museum 
Thomas Square tree planting 


At the Japanese Cultural Center of Hawaii 
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uality Tatami For The Modern Age 


Durable & Long Lasting 


Resists Splitting & Fluffing 

Migusa fiber can definitely last longer than a conventional mat rush because of the 
highly durable materials it was made of. It has excellent quality in resisting common 
mat problems such as strand splitting. You can expect very minimal degradation 
over time. 


Easy To Keep Clean! 


Stain Resistant From Water & Other Liquids! 

Migusa tatami mat is easier to keep clean compared to your ordinary 
mats. Unlike conventional rush matting, it is made from materials that 
are highly durable and water resistant. Cleaning only requires nothing 
more than wiping it with a cloth. Save your worries as well from orange 
juice and coffee stains—they can generally be wiped clean in seconds! 


Gentle On The Feet 


Feel The Soft & Welcoming Surface! 

Migusa mat possesses the same sponge like structure just like a conventional rush 
mat. It acts like a cushion in case of a fall and its softness can soothe your underfoot 
whenever youre tired. Also, Migusa mat comes in double thickness than a usual 
cushioning material 


Anxiety-Free Materials 


Clean & Hygienic 

Health benefits from improved resistance to mold and mites surface 
used for everyday activities such as sitting and folding clothes should 
be clean and hygienic. Migusa boasts improved resistance to mold 
and mites. 


TATAMI USA INC 
1513 Young St. Suite #103 SCKISUI 


Honolulu, НІ 96814 
808 372-3319 MIGUSA 


Kama’aina 
discount offered 


ENGAWA 
TERRACE 


2250 Kalakaua Ave, 
Lower Level 100, 
Honolulu, HI 96815 
= 


WAIKIKI 
SHOPPING PLAZA Тат - 12am Daily 
ant closing time: 


ROYAL HAWAIIAN CENTER 


YOKOCHO 


www.waikiki-yokocho.com 


